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TO  THE  HONOURABLE 


LADY  ELIZABETH  WARBURTONv 

P ERMIT  me,  honoured  Madam,  to  lay  before 
you  a work,  for  which  1 am  ambkious  of  obtain- 
ing your  Ladyfhip’s  approbation,  as  much  as- 
to  oblige  a great  number  of  my  friends,  who 
arc  well  acquainted  with  the  praflice  I have 
had  in  the  Art.  of  Cookery  ever  fi'nce  1 ' left 
your  Ladyftiip’s  family,  and  have  often  folicited 
me  to  publifh  for  the  inftruflion  of  their 
houfekeepers» 

As  I flatter  myfelf  I had  the  happinefs  of 
giving  fatisfafiion,  during  my  fervice,  Madam, 
in  your  family,  it  would  be  a ftill  greater  en- 
couragement, fhould  ray  endeavours  for  the 
fervice  of  the  fex  be  honoured  with  the  fa- 
vourable opinion  of  fo  good  a judge  of  pro- 
priety and  elegance  as  your  Ladyihip. 

I am  not  vain  enough  to  propofe  adding  any 
thing  to  the  Experienced  Houfekeeper,  but 
hope  thefe  receipts  (written  purely  from  prac- 
tice) may  be  of  ufe  to  young  peifons  who  are 
willing  to  improve  thendelves, 
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I rely  on  your  Ladyfliip’s  candour, 
■\\’hatever  Ladies  favour  this  Book  vith  rea’ 
ing  it,  to  excufe  the  plainnefs  of  the  Ryl 
as,  in  compliance  with  the  defire'  of  iny  frien 
.1  have  fhidied  to  exprefs  niyfelf  fo  as  to 
underRood  by  the  meancR  capacity,  and  thi 
myfelf  happy  in  being  allowed  the  honour 
lubfcribing, 

Your  Ladyfhip’s 
MoR  dutiful 
MoR  obedient 

And  moft  humble  Servant, 
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Preface  to  the  frf  Edition, 


When  I refle£l  upon  the  number  of  books  already  iu 
{print  upon  this  fubjeft,  and  with  what  contempt  they 
. are  read,  I cannot  but  be  apprehenfive  that  this>may  meet 
:the  fame  fate  v ith  fome,  who  will  cenfure  before  they 
(cither  fee  it  or  try  its  value. 

Therefore  the  only  favour  I have  to  beg  of  the  public 
is,  not  to  cenfure  my  work  before  they  have  made  tris{| 
tof  fome  one  receipt,  which  I am  perfuadcd,  if  carefully 
followed,  will  anfwer  their  expe£fations  *,  as  I can  faitb- 
• fully  alTure  my  friends,  that  they  are  truly  written  from 
my  own  experience,  and  not  borrowed  from  any  other 
author,  or  glofled  over  with  hard  names,  or  words  of 
high  ftyle,  but  written  in  my  own  plain  language,  and 
every  (heet  carefully  perufed  as  it  came  from  the  prefs, 
having  an  opportunity  of  having  it  printed  by  a neighbour,  ' 
whom  I can  rely  on  doing  it  the  Itritleft  jullice,  without 
the  leaft  alteration. 

The  whole  work  being  now  completed  to  my  wifhes, 

I think  it  my  duty  to  render  my  mod  fmcere  and  grateful 
thanks  to  my  mod  noble  and  worthy  friends,  who  have 
already  (hewn  their  good  opinion  of  my  endeavours  to 
ferve  my  fei,  by  raifing  me  fo  large  a fubferiptipn,  which 
far  exceeds  my  expeeftations. — I have  not  only  been  ho- 
noured by  having  above  eight  hundred  of  their  names 
inferted  in  my  fubfeription,  but  alfo  have  had  all  their 
intereft  in  this  laborious  undertaking,  which  I have  at 
lall  arrived  to  the  happlnefs  of  completing,  though  at 
the  expence  of  my  health,  by  being  too  dudious,  and 
giving  too  clofe  application. 
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The  only  anxious  wifli  I have  left  is,  that  nay  wort 
friends  may  find  it  ufefuf  in  their  families,  and  be  an  i 
llrudlor  to^the  young  and  ignorant,  as  it  has  been  n 
chiefeft  care  to  write  in  as  plain  a ftyle  as  poflible,  fo 
to  be  underftood  by  the  Weakefl  capacity. 

I am  not  afraid  of  being  called  extravagant,  if  myrea 
er  does  iK>t  think  that  I have  erred  on  the  frugal  hand. 

I have  made  it  my  ftudy  to  pleafe  both  the  eye  and  th 
palate,  without  ufing  pernicious  things  for  the  fake 
beauty. 

And  though  I have  given  fbme  of  my  diflres  Frenc 
names,  as  they  are  only  known  by  thofe  names,  yet  the 
will  not  be  found  very  expenfive,  nor  added  compofitioiis| 
but  as  plain  as  the  nature  of  the  difli  will  admit  of. 

The  receipts  for  the  confeftionary  are  fuch  as  I dail 
fee  in  my  own  fliop,  which  any  lady  may  examine  a 
pleafure,  as  I ftill  continue  my  beft  endeavours  to  giv 
fatisfadlion  to  all  who  are  pleafed  to  favour  me  wit 
their  cuftom. 

It  may  be  neceflary  to  inform  my  readers  that  I have 
fpent  fifteen  years  in  great  and  worthy  families,  in  the 
capacity  of  a Houfekeeper,  and  had  an  opportunity  of 
travelling  with  them  •,  but  finding  the  common  fervants 
generally  fo  ignorant  in  dreffing  meat,  and  a good  cook 
fo  hard  to  be  met  with,  put  me  upon  ftudying  the  art  of 
Cookery  more  than  perhaps  I otherwife  fhould  have  done; 
always  endeavouring  to  join  economy  with  neatnefs  and 
elegance,  being  fenfible  what  valuable  qualifications  thefe 
are  in  a houfekeeper  or  cook ; for  of  what  ufe  is  tlieir 
Ikill,  if  they  put  their  mailer  or  lady  to  an  immoderate 
expence  in  dreffing  a dinner  for  a fmall  company,  when 
at  the  fame  time  a prudent  manager  would  have  dreffied 
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wice  the  number  of  difhes  for  a much  greater  company, 
jjit  half  the  coft. 

j I have  given  no  direftions  of  cullis,  as  I have  found  by 
|*,-;xperience  that  lemon  pickle  and  browning  anfwers  both, 
ii'or  beauty  and  tafte  {at  a trifling  expeace)  better  than 
!c  mills,  which  is  extravagant ; for  had  I known  the  ufe 
smd  value  of  thofe  two  receipts  when  I firfl;  took  upon 
rme  the  part  and  duty  of  a houfekeeper,  it  would  have 
dfaved  me  a great  deal  of  trouble  in  making  gravy,  and 
'thofe  I ferved,  a deal  of  expence. 

The  number  of  receipts  in  this  book  are  not  fo  nu- 
rmerous  as  in  fome  others,  but  they  are  what  will  be 

Iffound  ufeful  and  fufficient  for  any  gentleman’s  family — 
rneither  have  I meddled  with  phyfical  receipts,  leaving 
(them  to  the  phyfician’s  fuperior  judgment,  whofe  proper 
jprovince  they  are, 

1 ' ' 
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f^efcriptlon  of  the  PLATE. 

The  Plate  13  the  dcfign  of  three  ftove-firee  for  the  kitclij 
that  will  burn  coals  or  embers  inftead  of  charcoal,  (whic 
always  found  expeufive,  as  well  as  pernicious  to  the  cooks)  : 
will  carry  off  die  fmoke  of  the  coab  and  fteam,  and  fmell 
the  pots  and  H.ew-pans  ; the  coals  are  burnt  in  cad-iron  pc 
Hat  at  the  bottom,  with  bars. 

A A,  Fronts  of  the  dove 

BB,  Top  of  the  dove,  which  is  covered  all  ovci  ■vcdth  c 
iron. 

CC,  Stove-pots  in  which  the  fire  is  made. 

D,  The  form  of  the  pot,  with  two  vents  cad  in  them. 
Inches  deep  at  the  top,  and  three  wide,  as  exprefled  at  HH 
the  pot,  and  to  let  the  fmoke  through  at  H’s  in  the  flues. 

EE,  Carried  from  the  fire  through  the  back-wall  to  1 
kitchen  chimney,  as  exprefled  in  the  lower  plan. 

FF,  Back  Wall. 

G,  The  chimney-bread,  betwixt  which  and  the  back  w 
the  deam  rifes  and  goes  off  into  the  kitchen-chimney  by  a v< 
made  into  it. 

HH,  Vents  in  the  pot. 

II,  Draughts  for  the  fires,  and  to  receive  the  aflies. 

The  fcale  will  give  the  dimenfions. 
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Ohjervations  on  SOUPS. 


|\v  hen  you  make  any  kind  of  foups’,  particularly 
rtable,  vermicelli,  ©r  brown-gravy  foup,  or  any  other 
ait  has  rceots  or  herbs  in,  always  obferye  to  lay  your  meat 
the  bottom  of  your  pan,  with  a good  lump  of  butter  ; 
tt  the  herbs  and  roots  fmall,  lay  them  over  your  meat, 
hver  it  clofe,  fet  it  over  a very  flow  fire,  it  will  draw  all 
ne  virtue  out  of  the  roots  or  herbs,  and  turn  it  to  a good 
ravy,  and  give  the  foup  a very  different  flavour,  from 
jjtting  water  in  at  the  firft  : when  your  gravy  is  almoft 
r.'ied  up,  fill  your  pan  with  water,  when  it  begins  to  boil 
■•ke  off  the  fat,  and  follow  the  Diredtions  of  your  receipt 
))r  what  fort  of  foup  you  are  making : when  you  make 
P Id  peas-foup  take  foft  water  for  green  peas  hard  is  the 
itefl,  it  keeps  the  peas  a better  colour  : when  you  make 
r4ny  white  foup  don’t  put  in  cream  till  you  take  it  off  the 
nre  : always  difh  up  your  Soups  the  laft  thing  j if  it  be  a 
' B 
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gravy  foup  it  will  fkim  over  if  you  let  it  Hand  ; if  it  be  a 
peas  foup  it  often  fettles,  and  the  top  looks  thin. 

To  make  portable  soup  fer  Travellers. 

Take  three  large  legs  of  veal  and  one  of  beef,  the  lean 
part  of  half  a ham,  cut  them  in  pieces,  put  a quarter  of 
a pound  of  butter  at  the  bottom  of  a large  cauldron,  then 
lay  in  the  meat  and  bones,  with  four  ounces  of  anchovies, 
two  ounces  of  mace,  cut  off  the  green  leaves  of  five  or  fix 
heads  of  celery,  wafh  the  heads  quite  clean,  cut  them 
fmall,  put  them  in  with  three  large  carrots  cut  thin, 
cover  the  cauldron  clofe,  and  fet  it  over  a moderate  fire  . 
when  you  find  the  gravy  begins  to  draw,  keep  taking  it 
up  till  you  have  got  it  all  out,  then  put  water  in  to  cover 
the  meat,  fet  it  on  the  fire  again,  and  let  it  boil  flowly  for 
four  hours,  then  ftrain  it  thro’  a hair  fieve  into  a clean 
pan,  and  let  it  boil  three  parts  away,  then  ftrain  the 
gravy  that  you  drew  from  the  meat  into  the  pan,  let 
it  boil  gently,  (and  keep  fcumming  the  fat  off  very 
clean  as  it  rifes)  till  it  looks  like  thick  glue ; you  muft 
take  great  care  when  it  is  near  enough  that  it  do  ; 
not  burn  *,  put  in  Cayenne  pepper  to  your  tafte,  then  pour  I 
it  on  flat  earthen  difhes,  a quarter  of  an  inch  thick,  and  j 
let  it  Hand  till  the  next  day,  and  cut  it  out  with  round 
tins  a little  larger  than  a crown  piece ; lay  tlie  cakes  on 
diflhes,  and  fet  them  in  the  fun  to  dry  *,  this  foup  will  , 
anfwer  belt  to  be  made  in  frofty  weather ; when  the 
cakes  are  dry,  put  them  in  a tin  box,  with  writing-paper 
betwixt  every  cake,  and  keep  them  in  a dry  place.  This  . 
is  a very  ufeful  foup  to  be  kept  in  gentlemens’  families,  ^ 
for,  by  pouring  a pint  of  boiling  water  on  one  cake,  and  | 
a little  fait,  it  will  make  a good  bafon  of  broth.  A little  j 
boiling  water  poured  on  it,  will  make  gravy  for  a turkey  ^ 
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:)T  a fowl ; the  longer  it  is  kept  the  better N.  B.  Be 

Tjareful  to  keep  turning  the  cakes  as  they  dry. 

Tq  make  a transparent  soup. 

Take  a leg  of  veal,  and  cut  ofF  all  the  meat  as  thin  as 
j-^ou  can  ; w'hen  you  have  cut  off  all  the  meat  clean  from 
lihe  bone,  break  the  bone  in  fmall  pieces,  put  the  meat  in 
111  large  jug,  and  the  bones  at  top,  with  a bunch  of  fweet 
jiiierbs,  a quarter  of  an  ounce  of  mace,  half  a pound  of 
Ijfordan  almonds,  blanched,  and  beat  fine,  pour  on  it  four 
kjuarts  of  boiling  water,  let  it  Hand  all  night  by  the  fire 
k;overed  clofe,  the  next  day  put  it  into  a well  tinned  fauce- 
fepan,  and  let  it  boil  flowdy  till  it  is  reduced  to  two  quarts  ; 
*bbe  fure  you  take  the  fcum  and  fat  off  as  it  rifes,  all  the 
fttime  it  is  boiling  ; drain  it  into  a punch-bowl,  let  it  fettle 
iffor  two  hours,  pour  it  into  a clean  fauce-pan,  clear  from 
tthe  fediments,  if  any  at  the  bottom ; have  ready  three 
counces  of  rice  boiled  in  water;  if  you  like  vermicelli  better, 
Iboil  two  ounces  j when  enough,  put  it  in,  and  ferve  it  up. 

To  make  a HARE  soup. 

Cut  a large  old  hare  in  fmall  pieces,  and  put  it  in  a 
i.mug,  with  three  blades  of  mace,  a little  fait,  two  large 
i- onions,  one  red  herring,  fix  morels,  half  a pint  of  red 
' W'ine,  three  quarts  of  water,  bake  it  in  a quick  oven  three 
hours,  then  ftrain  it  into  a tofllng  pan,  have  ready  boiled 
three  ounces  of  French  barley,  or  fago  in  water  ; fcald 
the  liver  of  the  hare  in  boiling  water  two  minutes ; rub 
it  through  a hair  fieve,  wdth  the  back  of  a wooden  fpoon, 
put  it  into  the  foup  with  the  barley  or  fago,  and  a quar- 
ter of  a pound  of  butter,  fet  it  over  the  fire,  keep  ftirring 
it,  but  do  not  let  it  boil ; if  you  do  not  like  liver,  put  in 
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crifped  bread  fteeped  in  red  wine.  Tl^s  a rich  foup, 
and  proper  for  a large  entertainnjfijnt  ^ where  two 
foups  are  required,  almond  or  onion. foup-for  tlie  top,  and 
the  hare  foup  for  the  bottom,  - > 

f *j*  '•* 

To  make  a vermicelli  -50UP.  " • 
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Into  a large  tofiing-pan  put  four  ounces  of  butter,  cut 
a knuckle  of  veal  and  a fcrag  of  mutton  into  fmall  pieces, 
about  the  fize  of  walnuts  ; llice  in  the  meat  of  a fliank 
of  ham,  with  three  or  four  blades  of  mace,  two  or  three 
carrots,  two  parfnips,  two  large  onions,  with  a clove  ftuck 
in  at  each  end,  cut  in  four  or  five  heads  of  celery  wailied 
vclean,  a bunch  of  fweet  herbs,  eight  or  ten  morels,  and 
an  anchovy,  cover  the  pan  clofe  up,  and  fet  it  over  a flow 
fire,  without  any  water,  till  the  gravy  is  drawn  out  of  the 
meat,  then  pour  the  gravy  out  into  a pot  or  bafon,  let 
the  meat  brown  in  the  fame  pan,  and  take  care  it  docs 
not  burn,  then  pour  in  four  quarts  of  water,  let  it  boil 
gently  till  it  is  wafted  to  three  pints,  then  ftrain  it,  and 
put  the  other  gravy  to  it,  fet  it  on  the  fire,  add  to  it  two 
ounces  of  vermicelli,  cut  the  niccft  part  of  a head  of  cele- 
ry, Cayenne  pepper  and  fait  to  your  tafte,  and  let  it  boil 
for  four  minutes  ; if  not  a good  colour,  put  in  a little 
browning,  lay  a fmall  French  roll  in  the  foup-difli,  pour 
in  the  foup  upon  it,  and  lay  fome  of  the  vermicelli  over 
it. 


To  make  an  ox-CHEEK  sour. 


Firft  break  the  bones  of  an  ox.cheek,  and  wafii  it  in 
many  waters,  then  lay  it  in  warm  water,  throw  in  a lit- 
tle fait  to  fetch  out  the  flime,  wafli  it  out  very  w^ell,  then 
take  a large  ftcw  pan,  put  two  ounces  of  butter  at  the 
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t’ottom  of  the  pan,  and  lay  the  flefli  hJe  of  the  cheek 
!own,  add  to  it  half  a pound  of  fhank  of  ham  cut  in 
flices,  and  four  heads  of  celery,  pull  off  the  leaves  wafh 
t:he  heads  clean,  and  cut  them  in  with  three  large  onions, 
t:wo  carrots  and  one  parfnip  diced,  a few  beets  cut  fmall, 
r.and  three  blades  of  mace,  fet  it  over  a moderate  fire  a 
[i quarter  of  an  hour  j this  draws  the  virtue  from  the  roots, 
vsvhich  gives  a pleafant  ftrength  to  the  gravy. 

I have  made  a good  gravy  by  this  method  with  roots 
aand  butter,  only  adding  a little  browning,  to  give  it  a 
[pretty  colour  : when  the  head  has  fimmered  a quarter 
iiof  an  hour,  put  to  it  fix  quarts  of  water,  and  let  it  ftew 
ttill  it  is  reduced  to  two  quarts  j if  you  would  have  it  eat 
Hike  foup,  (train  and  take  out  the  meat  and  other  ingre- 
udients,  and  put  in  the  white  part  of  a head  of  celery  cut 
iiin  fmall  pieces,  with  a little  browning,  to  make  it  a fine 
colour,  take  two  ounces  of  vermicelli,  give  it  a fcald  in 
lithe  foup  and  put  the  top  of  a French  roll  in  the  middle  of 
:a  tureen,  and  ferve  it  up. 

if  you  would  have  it  eat  like  ftew,  take  up  the  face  as 
whole  as  podible,  and  have  ready  cut  in  fquare  pieces  a 
boiled  turnip  and  carrot,  a fllce  of  bread  toafted,  and  cut 
in  fmall  dices,  put  in  a little  Cayenne  pepper,  and  ftrain 
the  foup  through  a hair  fieve  upon  the  meat,  carrot, 
•{urnip,  and  bread  to  fetve  it  up. 

To  make  almond  soup. 

Take  a neck  of  veal  and  the  fcrag  end  of  a neck  of 
•mutton,  cliop  them  in  fmall  pieces,  put  them  in  a large 
!tofting-pan,  cut  in  a turnip,  with  a blade  or  two  of  mace, 
and  five  quarts  of  water,  fet  it  over  the  lire,  and  let  it 
boil  gently  till  it  is  reduced  to  two  quarts,  ftrain  it  through 
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a hair  fieve  into  a clear  pot,  then  put  in  fix  ounces  of  ^ 
almonds  blanched  and  beat  fine,  half  a pint  of  thick 
cream,  and  Cayenne  pepper  to  your  tafte,  have  ready  three 
fmall  French  rolls,  made  for  that  purpofe,  the  fize  of  a 
fmall  tea-cup  •,  if  they  arc  larger  they  will  not  look  well* 
and  drink  up  too  much  of  the  foup  ; blanch  a few  Jordan 
almonds,  and  cut  them  length-ways,  flick  them  round 
the  edge  of  the  rolls,  flantways,  then  flick  them  all  over 
the  top  of  the  rolls,  and  put  them  in  the  tureen  ; when 
diflied  up,  pour  the  foup  upon  the  rolls  ; thefe  rolls 
look  like  a hedgc-hog  : fome  French  cooks  give  this 
foup  the  name  of  Hedge-hog  Soup. 

To  make  soup  a-la-Reine. 


Fake  a knuckle  of  veal  and  three  or  four  pounds  of 
lean  beef,  put  to  it  fix  quarts  of  water,  with  a little  fait* 
when  it  boils  fcum  It  well ; then  put  in  fix  large  onions, 
two  large  carrots,  a head  or  two  of  celery,  a parfnip, 
one  leek,  and  a little  thyme,  boil  them  all  together  till 
the  meat  is  boiled  quite  down,  then  flrain  it  through  a 
hair  fieve,  and  let  it  fland  about  half  an  hour,  then  fcum 
it  well,  and  clear  It  off  gently  from  the  fettlings  into 
a clear  pan  : boil  half  a pint  of  cream,  and  pour  It  on 
the  crumbs  of  a halfpenny  loaf,  and  let  it  foak  well » 
take  half  a pound  of  almonds,  blanch  and  beat  them  as 
fine  as  poffible,  putting  In  now  and  then  a little  cream, 
to  prevent  them  from  oiling  ; then  take  the  yolks  of  fix 
hard  eggs,  and  the  roll  that  is  foaked  in  the  cream,  and 
beat  them  altogether  quite  fine  j then  make  yotir  broth 
hot,  and  pour  It  to  your  almonds,  flrain  it  through  a 
fine  hair-fieve,  rubbing  it  with  a fpoon  till  all  the  good- 
nefs  is  gone  through  into  a ftew  pan,  and  add  more 
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i . cream  to  make  it  white  j fet  it  over  the  fire,  keep  flir- 
I ’ring  it  till  it  boils,  fcum  ofr  the  frotli  as  it  rifes,  foak 
I 'tfie  tops  of  two  French  rolls  in  meltecj  butter  in  a ftew 
1 ■ pan  till  they  are  crifp,  but  not  brown,  then  take  them 
out  of  the  butter,  and  lay  them  on  a plate  before  the  fire  ; 

I and  a quarter  of  an  hour  before  you  fend  it  to  the  ta- 
ble, take  a little  of  the  foup  hot,  and  put  it  to  the  roll 
in  the  bottom  of  the  tureen,  put  your  foup  on  the  fire, 
i keep  ftirring  it  till  ready  to  boll,  then  pour  it  into  your 
tureen,  and  ferve  it  up  hot.;  be  fure  you  take  all  the 
fat  off  the  broth  before  you  put  it  to  the  almonds,  or  it 
will  fpoil  it ; and  take  care  it  does  not  curdle. 

To  make  onion  soup. 

Boil  eight  or  ten  large  Spanilh  onions  in  milk  and 
water,  change  it  three  times,  when  they  are  quite  foft, 
rub  them  through  a hair  fieve,  cut  an  old  cock  in  pieces, 
and  boil  it  for  gravy,  with  one  blade  of  mace,  drain  it, 
and  pour  it  upon  the  pulp  of  the  onions,  boil  it  gently 
with  the  crumb  of  an  old  penny  loaf,  grated  into  half 
a pint  of  cream  ; add  Cayenne  pepper  and  fait  to  your 
tafte  ; a few  heads  of  afparagus  or  dewed  fpinage, 
both  make  it  eat  well  and  look  very  pretty  : grate  a 
crud  of  brown  bread  round  the  edge  of  the  difli. 

To  make  WHITE  onion  soup. 

Take  thirty  large  onions,  boil  them  in  five  quarts  of 
water,  with  a knuckle  of  veal,  a blade  or  two  of  mace, 
and  a little  whole  pepper  ; when  your  onions  are  quite 
foft  take  them  up,  and  rub  them  through  a hair  fieve, 

and  work  half  a pound  of  buttec  with  flour  in  them  > 
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when  the  meat  is  boiled  fo  as  to  leave  tlie  bone,  (Iraln  \ 
the  liquor  to  the, onions,  boil  it  gently  for  half  an  hour,  ^ 
ferve  it  up  with  a coffee-cup  full  of  cream,  and  a little  ; 
fait ; be  fure  you  ftir  it  when  you  put  in  the  flour  and  ■ 
butter,  for  fear  of  its  burning.  | 

To  make  brown  onion  soup. 

Skin  and  cut  round  ways  in  flices  fix  large  Spanifli 
onions,  fry  them  in  butter  till  they  are  a nice  brown, 
and  very  tender,  then  take  them  out,  and  lay  them  on 
a hair-fieve,  to  drain  out  the  butter  ; when  drained,  put 
them  in  a pot,  with  five  quarts  of  boiling  water,  boil 
them  one  hour  and  flir  them  often  ; then  add  pepper 
a:ul  fait  to  your  taile,  rub  the  crumbs  of  a penny  loaf 
througii  a cullender,  put  it  to  the  foup,  ftir  it  well,  to 
keep  it  from  being  in  lumps,  and  boil  it  two  hours  more  ; 
ten  minutes  before  you  fend  it  up  beat  the  yolks  of  two 
eggs,  vvith  twm  fpoonfuls  of  vinegar^  and  a little  of  the 
foup,  pour  it  in  by  degrees,  and  keep  ftirring  it  all  the 
time  one  way,  put  in  a few  cloves  if  you  choofe  it. — 
N.  B.  It  is  a fine  foup,  and  will  keep  three  or  four 
days. 

To  make  grf.en-peas  soup. 

Shell  a peck  of  peas,  and  boil  them  in  fprlng  water 
till  they  are  foft,  then  work  them  through  a hair-fieve, 
take  the  water  that  your  peas  are  boiled  in,  and  put 
in  a knuckle  of  veal,  three  flices  of  ham,  and  cut  two 
carrots,  a turnip,  and  a few  beet  leaves  flircd  fmall, 
and  a little  more  water  to  the  meat,  fet  it  over  the  fire, 
and  let  it  boil  one  hour  and  a half  j then  ftrain  the  gravy 
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into  a bowl,  ami  mix  it  with  a pulp,  and  put  it  In  a lit- 
tle juice  of  fpinage,  which  muO;  be  beat  and  fqueezed 
• through  a cloth,  put  In  as  much  as  will  make  it  look  a 
pretty  colour,  then  give  It  a gentle  boil,  which  will  take 
off  the  tafte  of  the  fpinage,  flice  in  the  whited  part  of  a 
head  of  celery,  put  in  a lump  of  fugar  the  fize  of  a wal- 
I nut,  take  a dice  of  bread,  and  cut  it  in  little  fquare  pieces, 

' cut  a little  bacon  the  fame  way,  fry  them  a light  brown 
; in  frelh  butter,  cut  a"  lai'ge  cabbage  lettuce  in  dices, 
fry  it  after  the  other,  put  it  in  the  tureen  with  the  fried 
bread  and  bacon  •,  have  ready  boiled,  as  for  eating,  a 
pint  of  young  peas,  and  put  them  in  the  foup,  with  a 
little  chopped  mint  if  you  like  it,  and  pour  it  into  your 
tureen. 

To  make  a COMMON  PEAS  SOUP. 

To  one  quart  of  fpllt  peas  put  four  quarts  of  foft 
water,  a little  lean  bacon,  or  road  beef  bones,  walh  one 
head  of  celery,  cut  it  and  put  it  in  with  a turnip,  boil 
it  till  reduced  to  two  quarts,  then  work  it  through  a 
cullender,  with  a wooden-fpoon,  mix  a little  dour  and 
water,  and  boil  it  well  in  the  foup,  and  dice  In  another 
head  of  celery,  Cayenne  pepper  and  fait  to  your  tade  ; 
cut  a dice  of  bread  in  fmall  dice,  fry  them  a light  brown, 
and  put  them  in  your  difli,  then  pour  the  foup  upon  it. 

To  make  a PEAS  SOUP  for  Lent. 

Put  three  pints  of  blue  boiling  peas  into  five  quarts 
of  foft  cold  water,  three  anchovies,  three  red  herrings, 
and  two  large  onions,  dick  in  a clove  at  each  end,  a 
carrot  and  a parfnip  diced  in,  with  a bunch  of  fweet 
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herbs  boil  them  all  together  till  the  foup  is  thick, 
ftram  it  through  a cullender,  then  flice  in  the  white 
part  of  a head  of  celery,  a good  lump  of  butter,  a little 
pepper  and  fait,  a flice  of  bread  toafted  and  buttered 
well,  and  cut  in  little  diamonds,  put  it  into  a difh, 

and  pour  the.  foup  upon  it  j and  a little  dried  mint,  if 
you  choofe  it. 

GRAVY  SOUP  thickened  with  yellow  peas. 

Put  a fhin  of  beef  to  fix  quarts  of  water,  with  a pint 
of  peas  and  fix  onions,  fet  them  over  the  fire  and  let 
them  boil  gently  till  all  the  juice  be  out  of  the  meat, 
then  ftrain  it  through  a fieve,  add  to  the  {trained  liquor 
one  quart  of  ftrong  gravy  to  make  it  brown,  put  in  pep- 
per and  fait  to  your  tafte,  then  put  in  a little  celery 
and  beet  leaves,  and  boil  it  till  they  are  tender. 

To  make  a white  peas  soup. 

To  four  or  five  pounds  of  lean  beef  and  fix  quarts  of 
water  put  in  a little  fait,  when  it  boils  fcum  it,  and  put  in 
two  carrots,  three  whole  onions,  a little  thyme,  and  two 
heads  of  celery,  with  three  quarts  of  old  green  peas,  boil 
them  till  the  meat  is  quite  tender,  then  ftrain  it  through 
a hair  fieve,  and  rub  the  pulp  of  the  peas  through  the 
fieve,  fplit  the  blanched  part  of  three  cos  luttuces  into 
four  quarters,  and  cut  them  about  one  inch  long,  with 
a little  mint  cut  fmall ; then  put  half  a pound  of  butter 
in  a flew  pan  that  will  hold  your  foup,  and  put  the 
lettuce  and  mint  into  the  butter,  with  a leek  fliced  very 
thfnr,  and  a pint  of  green  peas  *,  flew  them  a quarter  of 
an  hour,  and  keep  fhaking  them  often  about,  then  put 
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in  a little  of  the  foup,  and  ftevv  them  a quarter  of  an 
hour  longer  ; then  put  in  your  foup,  and  as  much  thick 
cream  as  will  make  it  white,  keep  ftirring  it  till  it  boils, 
fry  a French  roll  in  butter  a little  crifp,  put  it  in  the 
bottom  of  the  tureen,  and  pour  your  foup  over  it. 

To  make  GREEN  PEAS  SOUP  without  MEAT. 

f 

In  (helling  your  peas  feparate  the  old  ones  from  the 
young,  and  boll  the  old  ones  foft  enough  to  fhrain 
> through  a cullender,  then  put  the  liquor  and  w'hat  you 
drained  through  to  the  young  peas,  which  mud  be 
whole  ; add  fome  whole  pepper,  mint,  a large  onion 
(hred  fmall,  put  them  in  a large  fauce-pan,  with  near  a 
pound  of  butter  ; as  they  boil  up  (hake  in  fome  dour, 
then  put  In  a French  roll,  fried  in  butter  to  the  foup  ; 
you  mud  feafon  it  to  your  tade  with  fait  and  herbs  ; 
when  you  have  done  fo,  add  the  young  peas  to  it,  which 
mud  be  half  boiled  fird  ; you  may  leave  out  the  dour 
if  you  do  not  like  it,  and  indead  of  it  put  in  a little 
fpinage  and  cabbage-lettuce,  cut  fmall,  which  mud  be 
fird  fried  in  butter,  and  well  mixed  with  the  broth. 

To  make  an  excellent  WHITE  soup. 

To  fix  quarts  of  water  put  in  a knuckle 'of  veal,  a 
large  fowl,  and  a pound  of  lean  bacon,  and  half  a 
pound  of  rice,  with  two  anchovies,  a few  pepper-corns, 
two  or  three  onions,  a bundle  of  fweet  herbs,  three  or 
four  heads  of  celery  in  dices,  dew  altogether  till  your 
foup  is  as  drong  as  you  choofe  It  then  drain  It  through 
a hair-fieve  into  a clean  earthen-pot,  let  it  dand  al 
night,  then  take  o(F  the  feum,  and  pour  it  clear  o(F  into 
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a tofRng-pan,  put  in  half  a pound  of  Jordan  almonds  beat 
fine,  boil  it  a little,  and  run  it  through  a lawn  fieve, 

then  put  in  a pint  of  cream  and  the  yolk  of  an  egg. 

Make  it  hot  and  fend  it  to  table. 

To  make  a white  soup  a fecond  way. 

Boll  a knuckle  of  veal  and  a fowl,  with  a little  mace, 
two  onions,  a little  pepper  and  fait,  to  a llrong  jelly, 
then  ftrain  it,  and  fcum  off  all  the  fat ; have  readv  the 

* 4 

yolks  of  fix  eggs  well  beat,  put  them  in,  and  keep  ftir-  ’ 
'ring  it  or  it  will  curdle,  put  it  in  your  difh  with  boiled 
chickens  and  toafted  bread  cut  in  pieces  j if  you  do  not 
like  the  eggs,  you  may  put  in  a large  handful  of  ver- 
micelli half  an  hour  before  you  take  it  off  the  fire. 

To  make  CRAW-FisH  soup. 

Boil  half  a hundred  of  frefli  craw-fifli,  pick  out  ail 
the  meat,  which  you  muff  fave,  take  a frelh  lobfter 
and  pick  out  all  the  meat,  which  you  muff  likewife  fave  ; 
pound  the  fhells  of  the  craw-fifh  and  lobfter  fine  in  a 
marble  mortar,  and  boil  them  in  four  quarts  of  water, 
with  four  pounds  of  mutton,  a pint  of  green  fplit  peas 
nicely  picked  and  wafhed,  a large  turnip,  carrot,  onion, 
mace,  cloves,  anchovy,  a little  thyme,  pepper,  and  fait. 
Stew  them  on  a flow  fire  till  all  the  goodnefs  is  out  of 
the  mutton  and  Ihells,  then  ftrain  it  through  a fieve, 
and  put  in  the  tails  -of  your  craw-fifli  and  the  lobfter 
meat,  but  in  very  fmall  pieces,  with  the  red  coral  of  the 
lobfter,  if  it  has  any  ; boll  it  half  an  hour,  and  juft  be- 
fore you  fcrve  it  up  add  a little  butter  melted  thick  and 
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fmooth,  ftir  it  i'ound  feveral  times  when  you  put  it  in, 
fend  it  up  very  hot,  but  do  not  put  too  much  fpice  in  it. 

N.  B.  Pick  out  all  the  bags  and  the  woolly  part  of 
your  craw-fifh  before  you  pound  them. 

To  make  partridge  soup. 

Take  off  the  fkins  of  two  old  partridges,  cut  them 
into  fmall  pieces,  with  three  dices  of  ham,  two  or  three 
onions  diced,  and  fome  celery,  fry  them  in  butter  till 
they  are  as  brown  as  they  can  be  made  without  burning, 
then  but  them  into  three  quarts  of  water  with  a few 
pepper  corns,  boil  it  dowly  till  a little  more  than  a pint 
is  confumed,  then  Brain  it,  put  in  fome  Hewed  celery 
and  fried  bread. 

CHAP.  II. 

Ohfervations  on  fish. 

When  you  fry  any  kind  of  fifh,  wadi  them  clean, 
dry  them  well  with  a cloth,  and  dud  them  with  dour, 
or  rub  them  with  egg  and  bread  crumbs ; be  fure  your 
dripping,  hog’s  lard,  or  beef-fuet,  is  boiling  before  you 
put  in  your  fidi,  they  will  fry  hard  and  clear,  butter  Is 
apt  to  burn  them  black,  and  make  them  foft ; when 
you  have  fried  your  fidi,  always  lay  them  in  a difli  or 
hair  fieve  to  drain,  before  you  difli  them  up  ; boiled 
fifli  fliould  always  be  waflied,  and  rubbed  carefully  with 
a little  vinegar,  before  they  are  put  into  the  water; 
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boil  all  kinds  of  fifli  very  flowly,  and  when  they  will 
leave  the  bone  they  are  enough  j when  you  take  them 
up,  fet  your  fifli-plate  over  a pan  of  hot  water  to  drain, 
and  cover  it  with  a cloth  or  clofe  cover,  to  prevent  it 
from  turning  their  colour ; fet  your  filh-plate  in  the 
infide  of  ^your  dllh,  and  fend  it  up,  and  when  you  fry 
parfley  be  fure  you  pick  it  nicely,  walh  it  well,  then 
dip  it  In  cold  water,  and  throw  it  into  a pan  of  boil- 
ing fat,  take  it  out  immediately,  it  will  be  very  crifp, 
and  a fine  green. 

To  drefs  a TURTLE  of  a hundred  ’weight. 

Cut  off  the  head,  take  care  of  the  blood,  and  take 
off  all  the  fins,  lay  them  in  fait  and  water,  cut  off  the 
bottom  fhell,  then  cut  off  the  meat  that  grows  to  it 
(which  is  the  calUpee  or  fowl)  take  out  the  hearts,  livers 
and  lights,  and  put  them  by  themfelves,  take  out  the 
bones  and  the  flefli  out  of  the  back  fhell  (which  is  the 
callipcfJj)  cut  the  fiefiiy  part  into  pieces,  about  two 
inches  fquare,  but  leave  the  fat  part,  which  looks  like 
green  (it  is  called  the  monfteur)  rub  it  firft  with  fair, 
and  wafh  it  in  feveral  waters  to  make  it  come  clean, 
then  put  in  the  pieces  that  you  took  out,  with  three 
bottles  of  Madeira  wine,  and  four  quarts  of  ftrong  veal 
gravy,  a lemon  cut  in  flices,  a bundle  of  fweet  herbs, 
a tea-fpoonful  of  Cayenne,  fix  anchovies  wafhed  and 
picked  clean,  a quarter  of  a pound  of  beaten  mace,  a 
tea-fpoonful  of  mufhroom  powder,  and  half  a pint  of 
eflence  of  ham,  if  you  have  it,  lay  over  it  a coarfe 
pafte,  fet  it  In  the  oven  for  three  hours  *,  when  It  comes 
out  take  off  the  lid  and  fcum  off  the  fat,  and  brown 
it  with  a falamander.  This  is  the  bottom  di/h. 

Then  blanch  the  fins,  cut  them  off  at  the  firft  joint> 
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tfry  the  firft  pinions  a fine  brown,  and  put  them  into  a 
ttoffing-pan,  with  two  quarts  of  ftrong  brown  gravy,  a" 
^glafs  of  red  wine,  and  the  blood  of  the  turtle,  a large 
ifpoonful  of  lemon  pickle,  the  fame  of  browning,  two 
:fpoonfuls  of  mufhroom  catchup,  Cayenne  and  fait,  an 
V onion  ftuck  with  cloves,  and  a bunch  of  fweet  herbs  j 
:a  little  before  it  is  enough,  put  in  an  ounce  of  morels, 
rthe  fame  of  truffles,  (lew  them  gently  over  a flow  fire 
;for  two  hours:  when  they  are  tender  put  them  into 
.another  tolTing  pan,  thicken  your  gravy  with  flour  and 
i'lbutter,  and  fiirain  it  upon  them,  give  them  a boil,  and 
;:ferve  them  up. — This  is  a comer  dijh. 

Then  take  the  thick  or  large  part  of  the  fins,  blanch  - 
I ; them  in  warm  water,  and  put  them  in  a tofflng-pan, 
•with  three  quarts  of  ftrong  veal  gravy,  a pint  of  Ma- 
li deira  wine,  half  a tea-fpoonful  of  Cayenne,  a little  fait, 
i I half  a lemon,  a little  beaten  mace,  a tea-fpoonful  of 
[:mulhroom  powder,  and  a bunch  of  fweet  herbs  ; let 
jtthem  ftew  till  quite  tender,  they  will  take  two  hours  at 
I leaft,  then  take  them  up  into  another  tolfing-pan,  ftrain 
j your  gravy,  and  make  it  pretty  thick  with  flour  and 
butter,  then  put  in  a few  boiled  force-meat  balls,  which 
.muft  be  made  of  the  veally  part  of  your  turtle,  left  out 
Tor  that  purpofe  ; one  pint  of  frefti  muflhrooms,  if  you 
(Cannot  get  them,  pickled  ones  will  do,  and  eight  arti- 
I choke  bottoms  boiled  tender,  and  cut  in  quarters  ; lhake 
'them  over  the  fire  five  or  fix  minutes,  then  put  in  half 
;a  pint  of  thick  cream,  with  the  yolks  of  fix  eggs  beaten 
• exceeding  well,  lhake  it  over  the  fire  again  till  it  looks 
thick  and  white,  but  do  not  let  it  boil  5 difli  up  your 
fins  with  the  balls,  muflirooms,  and  artichoke-bottoms 
' ever  and  round  them.— is  the  top  dijfj. 
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Then  take  the  chicken  part  and  cut  It  like  Scotch- 
collopsj  fry  them  a light  brown,  then  put  in  a quart  of 
veal  gravy,  flew  them  gently  a little  more  than  half  an 
hour,  and  put  to  it  the  yolks  of  four  eggs  boiled  hard, 
a few  morels,  a fcore  of  oyfters  •,  thicken  your  gravy  j 
it  muft  be  neither  white  nor  brown,  but  a pretty  gravy 

colour  : fry  fome  oyfler  patties,  and  lay  round  it. 

is  a corner  dijh  to  anj'nver  the'  f mall  fins. 

Then  take  the  guts,  (which  is  reckoned  the  befl;  part 
of  the  turtle)  rip  them  open,  fcrape  and  wafh  them  ex- 
ceeding well,  rub  them  well  with  fait,  wafh  them  through 
many  waters,  and  cut  them  in  pieces  two  inches  long ; 
then  fcald  the  maw  or  paunch,  take  off  the  fkin,  fcrape 
it  well,  cut  it  into  pieces  about  half  an  inch  broad,  and 
two  inches  long  ; put  fome  of  the  fifhy  part  of  your 
turtle  in  it,  fet  it  over  a flow  charcoal  fire,  with  two  quarts 
of  veal  gravy,  a pint  of  Madeira  wine,  a little  mufhroom 
catchup,  a few  fhalots,  a little  Cayenne,  half  a lemon, 
and  flew  them  gently  four  hours,  till  your  gravy  is 
almofl  confumed,  then  thicken  it  with  flour,  mixed  with 
with  a little  veal  gravy,  put  in  half  an  ounce  of  morels, 
a few  force-meat  balls,  made  as  for  the  fins ; difh  it  up, 

and  brown  it  with  a falamander,  or  in  tlie  oven. 

^his  is  a corncr-difio. 

Then  take  the  head,  fkm  it  and  cut  it  in  two  pieces, 
put  it  into  a flew-pot,  with  all  the  bones,  hearts,  and 
lights,  to  a gallon  of  water,  or  veal  broth,  three  or  four 
blades  of  mace,  one  fhalot,  a flice  of  beef  beaten  ta 
pieces,  and  a bunch  of  fweet  herbs  \ fet  them  in  a very 
hot  oven,  and  let  it  fland  an  hour  at  leafl ; when  it 
comes  out,  flrain  it  into  a tureen  for  the  middle  of  the 
table. 
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Then  take  the  hearts  and  lights,  chop  them  very 
:fine,  put  them  into  a ftew-pan,  with  a pint  of  good 
[gravy,  thicken  it,  and  ferve  it  up  ; lay  the  head  in  the 
middle,  fry  the  liver,  lay  it  round  the  head  upon  the 

lights,  garnifh  with  whole  flices  of  lemon. ’This  is 

the  fourth  corner-dijh. 

N.  B.  The  firft  courfe  fhall  be  of  turtle  only,  when 
;it  is  drefled  in  this  manner;  but  when  it  is  with  other 
: vi£luals  it  fliould  be  in  three  different  difhes  ; but  this 
‘ way  I have  often  dreffcd  them,  and  have  given  great 
I fatisfa£l:ion.  Obferve  to  kill  your  turtle  the  night  before 
you  want  it,  or  very  early  next  morning,  that  you  may 
. : have  all  your  difhes  going  on  at  a time.  Gravy  for  a 
i turtle  a hundred  weight  will  take  two  legs  of  veal  and 
' two  fhanks  of  beef. 


! 


i 

I 


To  drefs  a TURTLE  about  thirty  pounds-  nueight. 

When  you  kill  the  turtle,  which  mufl  be  done  the 
night  before,  cut  off  the  head,  and  let  it  bleed  two  or 
three  hours  ; then  cut  off  the  fins,  and  the  callipee 
from  the  callipafh  ; take  care  you  do  not  burfl  the  gall, 
throw  all  the  inwards  into  cold  water,  the  guts  and 
tripe  keep  by  themfelves,  and  flit  them  open  with  a 
penknife,  and  wafh  them  very  clean  in  fcalding  water, 
and  fcrape  off  all  the  inward  fkin  ; as  you  do  them 
throw  them  into  cold  water,  wafh  them  out  of  that,  and 
put  them  into  frefh  water,  and  let  them  lie  all  night, 
fcalding  the  fins  and  edges  of  the  callipafh  and  callipee  ; 
cut  the  meat  off  the  flioulders,  and  hack  the  bones,  and 
fet  them  over  the  fire,  with  the  fins,  in  about  a quart 
of  water  ; put  in  a little  mace,  nutmeg,  Cayenne  and  fait ; 
let  it  flew  about  three  hours,  then  flrain  it : and  put 
the  fins  by  for  ufe  ; the  next  morning  take  fome  of  the 
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meat  you  cut  off  the  flioulders,  and  chop  it  fmall,  as  for  i 
faufages,  with  about  a pound  of  beef  or  veal  fuct,  fea- 
foned  with  mace,  nutmeg,  fweet-marjoram,  parfley,  i 
Cayenne,  and  fait  to  your  tafte,  and  three  or  four  glalTes  1 
of  Madeira  wine,  fo  ftuff  it  under  the  two  flelhy  parts 
of  the  meat,  and  if  you  have  any  left,  lay  it  over,  to  j 
prevent  the  meat  from  burning ; then  cut  the  remainder  j 
of  the  meat  and  the  fins  in  pieces  the  fize  of  an  egg.  , 
feafon  it  pretty  high  with  Cayenne,  fait,  and  a little  nut-  ' 
meg,  and  put  it  into  the  callipafti ; take  care  that  it  be  j 
fewed  or  fecured  up  at  the  end  to  keep  in  the  gravy ; | 
then  boil  up  the  gravy,  and  add  more  wine  if  required,  j 
and  thicken  it  a little  wfith  butter  and  flour,  put  fome  of 
it  to  the  turtle,  and  fet  it  in  the  oven,  with  a well-but- 
tered paper  over  it,  to  keep  it  from  burning,  and  when 
it  is  about  half  baked  fqueeze  in  the  juice  of  one  or 
two  lemons,  and  ftir  it  up.  Callipafti  or  back  will  take 
half  an  hour’s  more  baking  than  the  callipee,  which 
two  hours  will  do  *,  the  guts  muft  be  cut  in  pieces  two 
or  three  inches  long,  the  tripe  in  lefs,  and  put  into  a* 
mug  of  clear  water,  and  fet  in  the  oven  vfrith  the  calli- 
pafti, and  when  it  is  enough,  and  drained  from  tlie 
water,  it  is  to  be  mixed  with  the  other  parts,  and  fet 
up  very  hot. 

Tto  drefs  a cod’s  head  and  shoulders. 

Take  out  the  gills  and  the  blood  clean  from  the 
bone,  wafti  the  head  very  clean,  rub  over  it  a little  fait, 
and  a glafs  of  alegar,  then  lay  it  on  your  fifti  plate : 
when  your  water  boils,  throw  in  a good  handful  of  fait, 
with  a glafs  of  alegar,  then  put  in  your  fifli,  and  let 
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let  it  boil  gently  half  an  hour,  if  it  is  a large  one 
three-quarters ; take  it  up  very  carefully,  and  ftrip  the 
Ikin  nicely  off,  fet  it  before  a brifk  fire,  dredge  it  all 
over  with  flour,  and  bafte  it  well  with  butter  j when 
the  froth  begins  to  rife,  throw  over  it  fome  very  fine 
white  bread  crumbs  ; you  muft  keep  balling  it  all  the 
time  to  make  it  froth  well  *,  when  it  is  a fine  white 
brown,  difli  it  up,  and  garnilh  it  with  a lemon  cut  in 
lllces,  fcraped  horfe-radilh,  barberries,  a few  fmall  filh 
fried  and  laid  round  it,  or  frelh  oyfters ; cut  the  roe 
and  liver  in  flices,  and  lay  over  it  a little  of  the  lobfter 
out  of  the  fauce  in  lumps,  and  then  ferve  it. 

To  make  fauce  for  the  cod’s  HEAD. 

Take  a lobfter,  if  it  be  alive  ftick  a Ikewer  In  the 
vent  of  the  tail  to  keep  the  water  out,  and  throw  a 
handful  of  fait  in  the  water  ; when  it  boils  put  in  the 
lobfter,  and  boil  it  half  an  hour ; if  it  has  fpawn  on 
pick  them  off,  and  pound  them  exceeding  fine  in  a 
marble  mortar,  and  put  them  into  half  a pound  of 
good  melted  butter,  then  take  the  meat  out  of  your 
lobfter,  pull  it  in  bits  and  put  it  in  your  butter,  with  a 
meat-fpoonful  of  lemon  pickle,  and  the  fame  of  walnut 
catchup,  a flice  of  an  end  of  lemon,  one  or  two  flices 
of  horfe-radilh,  as  much  beaten  mace  as  will  lie  on  a 
fixpence,  fait  and  Cayenne  to  your  tafte,  boil  them  one 
minute,  then  take  out  the  horfe-radifh  and  lemon,  and 
ferve  it  up  in  your  fauce-boat. — N.  B.  If  you  can  get 
no  lobfter,  you  may  make  Ihrimp,  cockle,  or  mufcle 
fauce  the  fame  way  ; if  there  can  be  no  kind  of  fiiell- 
fifli  got,  you  may  then  add  two  anchovies  cut  fmall. 
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a fpoonful  of  walnut  liquor,  a large  onion  fluck  with 
cloves,  ftrain  it,  and  put  it  in  the  fauce-boat. 

Second  way  to  dr  eft  at  cod’s  head. 

Take  out  the  gills  and  blood  clean  from  the  back 
bone,  walh  it  well,  and  put  it  on  your  plate  ; when 
your  water  boils  put  on  two  handfuls  of  fait  and  half 
a pint  of  alegar,  it  will  make  your  filh  firmer,  then  put 
in  the  cod’s  head  ; if  it  is  of  a middle  fize  it  will  take 
an  hour’s  boiling ; then  take  it  up,  and  ftrip  off  the 
Ikin  gently,  dredge  it  well  with  flour,  and  lay  lumps  of 
butter  on  it ; if  it  fuits  you  better  you  may  fend  it  to 
the  oven,  and  if  it  is  not  brown  all  over  do  it  with  a 
falamander ; make  your  gravy  fauce  to  it  and  ferve 
it  up. 

To  drefs  young  codlings  like  salt-fish. 

Take  young  codlings,  gut  and  dry  them  well  with  a 
cloth,  fill  their  eyes  full  of  fait,  throw  a little  on  the 
back-bone,  and  let  them  lie  all  night,  then  hang  them 
up  by  the  tall  a day  or  two  ; as  you  have  occafion  for 
them,  boil  them  in  fpring  water,  and  drain  them  well, 
difh  them  up,  and  pour  egg-fauce  on  tliem,  and  fend 
them  to  the  tabic. 

To  drefs  a SALT  COD. 

Steep  your  falt-fifli  In  water,  all  night,  with  a glafs 
of  vinegar,  it  will  fetch  out  the  fait  and  make  it  eat 
like  frefii  fifh  •,  the  next  day  boil  it ; when  it  is  enough, 
pull  it  in  flakes  into  your  dilh,  then  pour  egg-fauce 
over  it,  or  parfnips  boiled  and  beat  fine  with  butter  and 
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ccream ; fend  it  to  the  table  on  a wat^r  plate,  for  it  will 
ifoon  grow  cold. 

To  make  EGG-SAUCE  for  a SALT  COD. 

Boil  your  eggs  hard,  firft  half  chop  the  whites,  then 
[put  in^tlie  yolks,  and  chop  them  both  together,  but  not 
A-very  fmall,  put  them  into  half  a pound  of  good  melted 
ibutter,  and  let  it  boil  up,  then  put  it  on  the  filh. 

To  drefs  cod’s  sounds. 

Steep  your  founds  as  you  do  the  fait  cod,  and  boil 
tthem  in  a large  Quantity  of  milk  and  water ; when  they 
:are  very  tender  and  white,  take  them  up  and  drain  the 
'water  out,  then  pour  the /-egg-fauce  boiling  hot  over 
ithem,  and  ferve  ^hem  up, 

To  drefs  cod’s  sounds  like  little  turkies. 

Boil  your  founds  as  for  eating,  but  not  too  much, 

I take  them  up  and  let  them  ftand  till  they  are  quite  cold, 

• then  take  a force-meat  of  chopped  oyllers,  crumbs  of 
i bread,  a lump  of  butter,  nutmeg,  pepper,  fait,  and  the 
yolks  of  two  eggs,  fill  your  founds  with  it,  and  fkewer 
them  up  in  the  fhape  of  a turkey,  then  lard  them  down 
each  fide  as  you  would  do  a turkey’s  breaft,  dull  them 
well  with  flour,  and  put  them  in  a tin-oven  to  roafl; 
i before  the  fire,  and  bafte  them  well  with  butter  j when 
they  are  enough  pour  on  them  oyfter-fauce  j three  are 
fufficient  for  a fide  difli  j garnifh  with  barberries  ; it 
is  a pretty  fide  difli  for  a large  table  for  a dinner  in 
Lent. 
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To  boil  SALMON  CRIMP. 

Scale  your  falmon,  take  out  the  blood,  wafli  It  well, 
and  lay  it  on  a fifh  plate,  put  your  water  in  a fifli  pan 
with  a little  fait : when  it  boils  put  in  your  fifli  for  half 
a minute,  then  take  it  out  for  a minute  or  two  j when 
you  have  done  it  four  times,  boil  it  until  it  be  enough  ; 
when  you  take  it  out  of  the  fifli  pan,  fet  it  o^er  the 
water  to  drain  ; covet  it  well  with  a clean  cloth  dipped 
in  hot  water,  fry  fome  fmall  fifli,  or  a few  flices  of  fal- 
mon, and  lay  round  it — gariiifli  with  fcraped  horfe- 
radifli  and  fennel. 

To  make  ROLLED  salmon. 

Take  a fide  of  falmon  when  fplit,  and  the  bone 
taken  out  and  fcalded,  ftrew  over  the  infide  pepper, 
fait,  nutmeg,  and  mace,  a few  chopped  oyfters,  parfley, 
and  crumbs  of  bread,  roll  it  up  tight,  put  it  into  a deep 
pot,  and  bake  it  in  a quick  oven,  make  the  common  fifli 
fauce  and  pour  over  it.— Garnifti  with  fennel,  lemon, 
and  horfe-radifli. 

To  make  fauce  for  a salmon. 

Boil  a bunch  of  fennel  and  parfley,  chop  them  fmall, 
and  put  it  into  fome  good  melted  butter,  and  fend  it 
to  tlie  table  in  a fauce  boat  j another  with  gravy 
fauce. 

To  make  the  gravy  fauce : Put  a little  brown  gravy 
into  a faucepan,  with  one  anchovy,  a tea-fpoonful  of 
lemon  pickle,  a meat-fpoonful  of  liquor  from  your 
walnut  pickle,  one  or  two  fpoonfuls  of  the  water  that 
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lihe  fifli  was  boiled  in,  it  gives  a pleafant  flavour,  a 
jllick  of  borfe-radifli,  a little  browning  and  fait  j boil 
f;hem  three  or  four  minutes,  thicken  it  with  flour 
tund  a good  lump  of  butter,  and  ftrain  it  through  a hair- 

fficve. N.  B.  This  is  a good  fauce  for  moft  kinds 

[»f  boiled  fifli. 

To  boil  a turbot. 

Wafli  your  turbot  clean  (if  you  let  it  lie  in  the  water 
bit  will  make  it  foft)  and  rub  it  over  with  alegar,  it 
■will  make  it  firmer,  then  lay  it  on  your  fifli  plate,  with 
tthe  white  fide  up,  lay  a cloth  over  it,  and  pin  it  tight 
lunder  your  plate,  v^hich  will  keep  it  from  breaking, 
ibboil  it  gently  in  hard  water,  with  a good  deal  of  fait 
lamd  vinegar,  and  fcum  it  well,  or  it  will  difcolour  the 
Akin  ; when  it  is  enough  take  it  up  and  drain  it,  take 
tthe  cloth  carefully  off,  and  flip  it  on  your  difli,  lay  over 
iit  fried  oyfters,  or  oyfter  patties  j fend  in  lobfter  or 
:pgravy  fauce  in  fauce-boats.  Garnifli  it  with  crifp  parfley 

;and  pickles. N.  B,  Uo  not  put  in  your  fifli  till 

•your  water  boils. 

To  boil  a PIKE  nvith  a pudding  in  the  belly. 

Take  out  the  gills  and  guts,  wafli  them  well,  then 
.make  a good  force-meat  of  oyfters,  chopped  fine,  the 
(Crumbs  of  half  a penny  loaf,  a few  fweet  herbs,  and,  a 
ilittle  lemon-peel  flired  fine,  nutmeg,  pepper,  and  fait, 

: to  your  tafte,  a good  lump  of  butter,  the  yolks  of  two 
• eggs,  mix  them  well  together,  and  put  them  in  the 
tbelly  of  your  fifli,  few  it  up,  flcewer  it  round,  put  hard 
'water  in  your  fifli-pan,  add  to  it  a tea-cupful  of  vine- 
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gar,  and  a little  fait  ; when  it  boils  put  in  the  fifli  :•  if 
it  be  a middle  fize,  it  will  take  half  an  hour’s  boil- 
ing ; garnifli  it  with  walnuts  and  pickled  barberries  ; 
ferve  it  up  with  oyfter  fauce  in  a boat,  and  pour  a little 
fauce  on  the  pike.  You  may  drefs  a roafted  pike  the 
fame  way. 

To  Jlew  a CARP  nvloite. 

When  the  carp  are  fcaled,  gutted,  and  waflied,  put 
them  into  a ftew-pajn,  with  two  quarts  of  water,  half  a 
pint  of  white  wine,  a little  mace,  whole  pepper,  and 
fait,  two  onions,  a bunch  of  fweet  herbs,  a ftick  of 
horfe-radifh,  cover  the  pan  clofe,  let  it  ftand  an  bout  i 
and  a half  over  a flow  ftove,  then  put  a gill  of  white  j 
wine  into  a faucepan,  with  two  anchovies  chopped, 
an  onion,  a little  lemon-peel,  a quarter  of  a pound  of 
butter  rolled  in  flour,  a little  thick  cream,  and  a large 
tea-cup  full  of  the  liquor  the  carp  was  ftewed  in  j boil 
them  a few  minutes,  draiq  your  carp,  add  to  the  fauce  i 
the  yolks  of  two  eggs  mixed  with  a little  cream  ; when  ^ 
it  boils  up  fqueeze  in  the  juice  of  half  a lemon  j difli  up 
your  carp,  and  pour  your  fauce  hot  upon  it. 

To  drefs  carp  the  bfl  and  the  Sauce. 

Kill  your  carp  and  fave  all  the  blood,  fcale  and 
clean  them  very  well,  have  ready  fome  nice  rich  gravy, 
made  of  beef  and  mutton,  feafoned  with  pepper,  fait, 
mace,  and  onion ; drain  it  off,  before  you  ftew  your 
fifli  in  it,  boil  your  carp  iirft  before  you  flew  it  in  the 
gravy,  be  careful  you  do  not  boil  it  too  much  before 
you  put  in  the  carp ; then  let  it  ftew  on  a flow  fire 
about  a quarter  of  an  hour,  thicken  the  fauce  with  a 
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;>;ood  lump  of  butter  rolled  in  flour ; garnifh  your  dilh 
pvlth  fried  oyfters,  fried  toaft  cut  three  corner  ways, 
(')ieces  of  lemon,  fcraped  horfe-radifli,  and  the  roe  of  the 
c:arp  cut  in  pieces,  fome  fried  and  others  boiled,  fqueeze 
'he  juice  of  a lemon  into  the  fauce  juft  before  you  fend 
itt  up  ; take  care  to  dilli  it  up  handfomely  and  very 
:iot. 

Another  CiiRP  sauce. 

Take  the  liver  of  the  carp  clean  from  the  guts,  and 
lihree  anchovies,  with  a little  parfley,  thyme,  and  one 
KDnion,  chop  all  thefe  fmall  together ; then  take  half  a 
ifpint  of  Rhenifh  wine,  four  fpoonfuls  of  elder  vinegar, 
(vwith  the  blood  of  the  carp,  put  all  thefe  together  to  ftew 
iggently,  and  put  it  to  the  carp,  which  muft  firft  be 
tbboiled  in  water,  a little  fait,  and  a pint  of  wine  ; take 
(care  not  to  do  it  too*  much  after  the  carp  is  put  in  the 
Ifauce  j garnifti  with  fried  oyfters,  fried  toaft,  fcraped 
■Ihorfe-radifti,  and  pieces  of  lemon,  with  the  roe  cut  in 
' pieces  and  fried  : if  you  do  not  like  elder  vinegar,  any 
Mother  fort  will  do. 

To  make  white  fish  sauce. 

Walh  two  anchovies,  put  them  into  a faucepan,  with 
one  glafs  of  white  wine,  and  two  of  water,  half  a nutmeg 
.grated,  and  a little  lemon  peelj  when  it  has  boiled  five 
<or  fix  minutes,  ftrain  it  through  a fieve,  add  to  it  a 
'fpoonful  of  white  wine  vinegar,  thicken  it  a little,  then 
: put  in  near  a pound  of  butter  rolled  in  flour,  bgil  it  well, 
and  pour  it  hot  upon  your  difti. 
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To  make  a very  nice  Sauce  for  mojl  forts  of  FISH. 

Take  a little  gravy  made  of  either  veal  or  mutton, 
-put  to  it  a little  of  the  water  that  drains  from  your! 
fifli ; when  it  is  boiled  enough,  put  it  in  a faucepan,| 
and  put  in  a whole  onion,  one  anchovy,  a fpoonful  of| 
catchup,  and  a glafs  of  white  wine,  thicken  it  with  aj 
good  lump  of  butter  rolled  in  flour  and  a fpoonful  of 
cream  ; if  you  have  oyfters,  cockles,  or  fhrimps,  put  themf 
in  after  you  take  it  off  the  fire,  (but  it  is  very  good 
without ',)  you  may  ufe  red  wine  inftead  of  white  by 
leaving  out  the  cream. 

To  make  lobster-sauce. 

Boll  half  a pint  of  water  vidth  a little  mace  and  whole 
pepper,  long  enough  to  take  out  the  flrong  tafte  of  the 
fpice,  then  ftrain  it  off,  melt  three  quarters  of  a pound 
of  butter  fmooth  in  the  water,  cut  your  lobfter  . in  very 
fmall  pieces.  Hew  it  all  together  tenderly  with  anchovy, 
and  fend  it  up  hot. 

To  make  lobster-sadce  another  ivay. 


Brulfe  the  body  of  a lobfter  into  thick  melted  butter, 
and  cut  the  flelh  into  it  in  fmall  pieces,  flew  all  together, 
and  give  it  a boil  ; feafon  with  a little  pepper,  fait,  anc 
a very  fmall  quantity  of  mace. 


To  feiv  CARP  or  tench. 

Gut  and  fcale  your  fifh,  w^afh  and  dry  them  wel 
with  a clean  cloth,  dredge  them  well  with  flour,  frj 
them  in  dripping,  or  fweet  rendered  fuet,  until  the; 
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I re  a light  brown,  and  then  put  them  in  a ftew-pan, 
*vith  a quart  of  water,  and  one  quart  of  red  wine,  a 
r.neat  fpoonful  of  lemon  pickle,  another  of  browning, 
;;he  fame  of  walnut  or  mum  catchup,  a little  mulhroom 
p)Owder,  and  Cayenne  to  your  tafte,  a large  onion  ftuck 
wvith  cloves,  and  a ftick  of  horfe-rad.ifli : cover  your  pan 
c:lofe  to  keep  in  the  ftream,  let  them  (lew  gently  over  a 
fllow  fire,  till  your  gravy  is  reduced  to  juft  enough  to 
coover  your  fifli  in  the  difti ; then  take  the  filh  out,  and 
put  them  on  the  difti  you  intend  for  table,  fet  the  gravy 
Din  the  fire,  and  thicken  it  with  flour  and  a large  lumprof 
flutter,  boll  it  a little,  and  drain  it  over  your  fifti : gar- 
jpaifti  them  with  pickled  muftirooms  and  fcraped  horfe- 
rradifli,  put  a bunch  of  pickled  barberries,  or  a fprig 
cof  myrtle  in  their  mouths,  and  fend  them  to  the  table. 

It  is  a top  difti  for  a grand  entertainment. 

To  dreft  a STURGEON. 

i Take  what  fize  of  piece  of  fturgeon  you  think  proper, 
;and  wafh  it  clean,  lay  it  all  night  in  fait  and  water, 
.t  ;he  next  morning  take  it  out,  rub  it  well  with  alegar, 
:and  let  it  He  in  it  for  two  hours,  then  have  ready  a fifti 
jkettle  full  of  boiling  water,  w’ith  one  ounce  of  bay  fait, 
jttwo  large  onions,  and  a few  fprigs  of  fweet  marjoram  j 
‘Iboil  your  fturgeon  till  the  bones  will  leave  the  fifti, 
:then  take  it  up,  take  the  (kin  off,  and^  flour  it  well, 
ffet  it  before  the  fire,  bafte  it  with  frefti  butter,  and  let 
iit  ftand  till  it  be  a fine  brown,  then  difti  it  up,  and 
ipour  into  the  difti  the  fame  fauce  as  for  the  w'hite  carp  ; 
gamifti  with  crifp  parfley  and  red  pickles. 

This  is  a proper  difti  for  the  top  or  middle. 

C 2 


28 


THE  EXPERIENCED 


To  roajl  large  eels  or  lampreys  ivith  a pudding  in 

the  belly. 

Skin  your  eels  or  lampreys,  cut  off  the  head,  take  the 
guts  out,  and  fcrape  the  blood  clean  from  the  bone,  then 
make  a good  forcemeat  of  oyfters,  or  fhrimps  chopped 
fmall,  the  crumbs  of  half  a penny  loaf,  a little  nutmegj 
or  lemon  peel  fhred  fine,  pepper,  fait,  and  the  yolk 
of  two  eggs  ; put  them  in  the  belly  of  your  fifh,  few  i 
up,  turn  it  round  on  your  difti,  put  over  it  flour  an 
butter,  pour  a little  water  on  your  difh,  and  bake  it  in 
moderate  oven ; when  it  comes  out  take  the  gravy  fron 
under  it,  and  fcum  off  the  fat,  then  {train  it  throng 
a hair-fieve  j add  to  it  a tea-fpoonful  of  lemon  pickle 
two  of  browning,  a meat-fpoonful  of  walnut  catchup, 
glafs  of  white  wine,  one  anchovy,  and  a flice  of  lemon 
let  it  boll  ten  minutes,  thicken  it  with  butter  and  flour 
and  fend,  it  up  in  a fauce  boat,  difh  your  fifh  : garni 
it  with  lemon  and  crifp  parfley. 

This  is  a pretty  difh  for  either  corner  or  fide  for 
dinner. 

To  Jle’iv  lampreys. 

TSkin  and  gut  your  lampreys,  feafon  them  well  wit 
pepper,  fait,  cloves,  nutmeg,  and  mace,  not  pounded  to 
fine,  and  a little  lemon  peel  fined  fine ; then  cut  fom 
thin  flices  of  butter  into  the  bottom  of  your  faucepan 
put  in  the  fifli,  and  half  a pint  of  nice  gravy,  half  th 
quantity  of  white  wine  and  cyder,  the  fame  of  claret 
with  a fmall  bundle  of  thyme,  winter  favory,  pot  mar 
joram,  and  an  onion  fliced  ; flew  them  over  a flbw  fir 
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1 nd  keep  turning  the  lampreys  till  they  are  quite  ten- 
!:er  : when  they  are  tender  take  them  out,  and  put  in  one 
! nchovy,  and  thicken  the  fauce  with  the  yolk  of  an 
;;gg,  or  a little  butter  rolled  in  flour,  and  pour  it  over 
f'he  fifli,  and  ferve  them  up. — N.  B.  Roll  them  round  a 
'<<ewer  before  you  put  them  into  a pan» 

To J}ew  FLOUNDERS,  PLAICE,  or  SOLES. 

Half  fry  your  fifh  in  three  ounces  of  butter  a fine 
Drown,  then  take  up  your  fi(h,  and  put  to  your  butter 
u quart  of  water,  and  boil  it  flowly  a quarter  of  an  hour 
w^dth  two  anchovies,  and  an  onion  fliced,  then  put  on 
){onr  fifh  again,  with  a herring,  and  flew  them  gently 
trwenty  minutes,  then  take  out  your  fifh  and  thicken  the 
Lauce  with  butter  and  flour,  and  give  it  a boil,  then 
ffrain  it  through  a hair  fieve,  over  the  fifli,  and  fend 
f:hem  up  hot. — N.  B.  If  you  choofe  cockle  or  oyfter 
l iqour,  put  it  in  juft  before  you  thicken  the  fauce,  or 
j-,'Ou  may  fend  -oyfters,  cockles,  or  fhrimps  in  a fauce 
fboat  to  table. 

A good  luay  to  Jlew  FISH. 

Mix  half  a tumbler  of  wine  with  as  much  water  as 
'will  cover  the  fifh  in  the  flew  pan,  and  put  in  a little 
pepper  and  fait,  three  or  four  onions,  a cruft  of  bread 
ttoafted  very  brown,  one  anchovy,  a good  lump  of  but- 
tter,  and  fet  them  over  a gentle  fire ; fhake  the  ftew  pan 
mow  and  then,  that  it  may  not  burn  : juft  before  you 
iferve  it  up,  pour  your  gravy  into  a faucepan,  and  thick- 
ten  it  with  a little  butter  rolled  in  flour,  a little  catchup 
jand  walnut  pickle  beat  well  together  till  fmooth,  then 
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pour  it  on  your  fifli,  and  fet  it  over  the  fire  to  heat,  and 
ferve  it  up  hot. 

To  boil  MACKREL. 

Gut  your  mackrel  and  dry  them  carefully  with  a 
clean  cloth,  then  rub  them  flightly  over  with  a little 
vinegar,  and  lay  them  ftraight  on  your  filh  plate  (for 
turning  them  round,  often  breaks  them)  into  your  filh 
pan,  and  boil  them  gently  fifteen  minutes,  put  a little 
fait  in  the  water  when  it  boils  \ then  take  them  up 
and  drain  them  well,  and  put  the  water  that  runs  from 
them  into  a faucepan,  with  two  tea  fpoonfuls  of  lemon 
■pickle,  one  meat  fpoonful  of  walnut  catchup,  the  fame 
of  browning,  a blade  or  two  of  mace,  one  anchovy,  a 
fiice  of  lemon  ; boil  them  altogether  a quarter  of  an 
hour,  then  drain  it  through  a hair  fieve,  and  thicken  it 
with  flour  and  butter,  fend  it  in  a fauce  boat,  and  par- 
fley  fauce  in  another  ; difti  up  your  fifh  with  the  tails  in 
the  middle  ; garnilh  it  with  fcraped  horfe-radilh  and 
barberries. 

To  boil  HERRINGS. 

Scale,  gut,  and  walh  your  herrings,  dry  them  clean, . 
and  rub  them  over  with  a little  vinegar  and  fait,  flcewer 
them  with  their  tails  in  their  mouths,  lay  them  on  your 
fifh  plate  } when  your  water  boils  put  them  in,  they  will 
take  ten  or  twelve  minutes  boiling  : when  you  take 
them  up,  drain  them  over  the  water,  then  turn  the  heads 
into  the  middle  of  your  difh,  lay  round  them  fcraped 
horfe-radifli,  parfley,  and  butter  for  fauce. 
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To  fry  HERRINGS. 


Scale,  wafli,  and  dry  your  herrings  well ; lay  them 
Separately  on  a board,  and  fet  them  to  the  fire  two  or 
Ihree  minutes  before  you  want  them,  it  will  keep  the 
iifli  from  flicking  to  the  pan,  dud  them  with  flour  ; 
^vhen  your  dripping  or  butter  is  boiled  hot  put  in  your 
iifli,  a few  at  a time,  fry  them  over  a brifk  fire  ; wLeu 
kvou  have  fried  them  all,  fet  the  tails  up  one  againfl 
another  in  the  middle  of  the  difh,  then  fry  a large 
aandful  of  parfley  crifp,  take  it  out  before  it  lofes  its 
c:olour,  lay  it  round  them,  and  parfley  fauce  in  a boat  ; 
car  if  you  like  onions  better,  fry  them,  lay  fome  round 
jyour  dilh,  and  make  onion  fauce  for  them  : or  you  may 
c:ut  off  the  heads  after  they  are  fried,  chop  them,  and 
ipput  them  into  a faucepan,  with  ale,  pepper,  fait,  and 
Ban  anchovy,  thicken  it  with  flour  and  butter,  drain  it, 
amd  then  put  it  in  a fauce  boat. 


When  you  have  cleaned  your  herrings,  as  above,  lay 
tchem  on  a board,  take  a little  black  and  Jamaica  pepper, 
a few  cloves,  and  a good  deal  of  fait,  mix  them  to- 
^gether  then  rub  it  all  over  the  fifh,  lay  them  ftraight  in 
:a  pot,  cover  them  with  alegar,  tie  a drong  paper  over 
itthe  pot,  and  bake  them  in  a moderate  oven  j if  your 
ifalegar  be  good,  they  will  keep  two  or  three  months  ; 
jyrou  may  eat  them  either  hot  or  cold. 


To  bake  HERRINGS. 


To  bake  SPRATS. 


Rub  your  fprats  with  fait  and  pepper,  and  to  every 
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two  pints  of  vinegar  put  one  pint  of  red  wine,  dlf- 
folve  a pennyworth  of  cochineal,  lay  your  fprats  in  a 
deep  earthen  dilh,  pour  in  as  much  red  wine,  vinegar, 
and  cochineal  as  will  cover  them,  tie  a paper  over  them, 
fet  them  in  an  oven  all  night. — They  will  eat  welly  and 
keep  for  fome  time. 

To  boil  sc  ATE  or  ray. 


Clean  your  fcate  or  ray  very  well,  and  cut  it  in  long 
narrow  pieces,  then  put  it  in  boiling  water,  with  a 
little  fait  in  it ; when  it  has  boiled  a quarter  of  an 
hour  take  it  out,  flip  the  flcin  off,  then  put  it  into  your 
pan  again,  with  a little  vinegar,  and  boil  it  till  enough  ; 
when  you  take  it  up,  fet  it  over  the  water  to  drain, 
and  cover  it  clofe  up,  and  when  you  difh  it,  be  aS 
quick  as  poflible,  for  it  foon  grows  cold,  pour  over  it 
cockle,  flii'imp,  or  muflel  fauce,  lay  over  it  oyfter  pat- 
ties garnilh  it  with  barberries  and  horfe-radifh.  . 


To  fry  SOLES. 


Skin  your  foies  as  you  do  eels,  but  keep  on  their 
heads  ; rub  them  over  with  an  egg,  and  ftrew  over  them 
bread  crumbs,  fry  them  over  a briflc  fire  in  hog’s  lard  a 
light  brown,  ferve  them  up  with  good  melted  butter,  and 
garnifti  it  with  green  pickles. 

To  marinate  soles. 

Boil  them  In  fait  and  water,  bone  and  drain  them, 
lay  them  on  a diflb  with  the  belly  up,  boil  fome  fpinage, 
and  pound  it  in  a mortar,  then  boil  four  eggs  hard, 
chop  the  whites  and  yolks  feparate,  lay  green,  white, 
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iind  yellow  amongft  the  foies  ; ferve  them  up  with 
imelted  butter  in  a boat. 

To  broil  HADDOCKS  or  whitings. 

Gut  and  wafh  your  haddocks  or  whitings,  dry  them 
-with  a cloth,  and  rub  a little  vinegar  over  them,  it 
will  keep  the  Ikin  on  better,  duft  them  well  with  flour, 
rrub  your  gridiron  with  butter,  and  let  it  be  very  hot 
when  you  lay  the  fifli  on,  or  they  will  ftick,  turn 
ittheni  two  or  three  times  on  the  gridiron,  when  enough 
fferve  them  up,  and  lay  pickles  round  them,  with  plain 

Ijinelted  butter,  or  cockle  fauce  ; they  are  a pretty  dilh 
ffor  fupper, 

A fecond  way. 

j When  you  have  cleaned  your  haddocks  or  whitings, 
;as  above,  put  them  in  a tin  oven,  and  fet  them  before  a 
‘tjuick  fire  ; when  the  Ikins  begin  to  rife  take  them  ofF, 
beat  an  egg,  rub  it  over  them  with  a feather,  and  drew 
(Over  them  a few  bread  crumbs,  dredge  them  well  with 
i flour ; when  your  gridiron  is  hot  rub  it  well  with  but- 
: ter  or  fuet,  it  muft  be  very  hot,  before  you  lay  the  filh 
on,  when  you  have  turned  them,  rub  a little  cold  butter 
! ' over  them,  turn  them  as  your  fire  requires  until  they 
are  enough  and  a little  brown  5 lay  round  them  cockles, 
muflTels,  or  red  cabbage ; you  may  either  have  flirimp 
fauce  or  melted  buUer. 
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To  fry  SMELTS  or  SPARLINGS. 

Draw  the  guts  out  at  the  gills,  but  leave  in  the  melt  j t 
or  the  roe,  dry  them  with  a cloth,  beat  an  egg,  and  | 
rub  it  over  them  with  a feather,  then  drew  bread  crumbs  ' 
over  them,  fry  them  with  hog’s  lard  or  rendered  beef  j 
fuet ; when  it  is  boiling  hot  put  in  your  filh,  fhake  ! 
them  a little,  and  fry  them  a nice  brown,  drain  them  in 
a fieve  \ when  you  dilh  them,  put  a bafon  in  the  mid-  i 
die  of  your  dilh  with  the  bottom  up,  lay  the  tails  of 
your  filh  on  it,  fry  a handful  of  parlley  in  the  fat  your 
filh  was  fried  in,  take  it  out  of  water  as  you  fry  it,  and 
it  will  keep  its  colour  and  crifp  fooner,  put  a little  on 
the  tails,  and  lay  the  reft  in  lumps  round  the  edge 
of  the  difh  j ferve  it  up  with  good  melted  butter  for 
fauce. 

To  fry  PERCH  or  TROUT. 

When  you  have  fcaled,  gutted,  and  walked  your  perch  ; 
or  ttout,  dry  them  well,  then  lay  them  feparately  on  a 
board  before  the  fire,  two  minutes  j before  you  fry  them 
dull  them  well  with  flour,  and  fry  them  a fine  brown  in 
roaft  dripping  or  rendered  fuet,  ferve  them  up  with 
melted  butter  and  crifped  parfley. 

To  drefs  PERCH  in  WATER  SOKEY. 

Scale,  gut,  and  wafh  your  perch,  put  fait  in  your 
water ; when  it  boils,  put  in  the  fifh,  with  an  onion  cut 
in  flices  ; you  muft  feparate  it  into  round  rings,  a hand- 
ful of  parfley  picked  and  walked  clean,  put  in  as  much 
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[imllk  as  will  turn  the  water  white  ; when  your  fifli  are 
enougn,  put  them  in  a foup  difli  and  pour  a little  of 
^uhe  water  over  them  with  the  and  the  onions, 

then  ferve  them  up  with  butter  and  parfley  in  a boat ; 
onions  may  be  omitted  if  you  pleafe.  You  may  boil 
trout  the  fame  way. 

To  boil  EELS. 

Skin,  gut,  and  take  the  blood  out  of  your  eels,  cut 
off  their  heads,  dry  them,  and  turn  them  round  on  your 
filh  plate,  boil  them  in  fait  and  water,  and  make  parfley 
fauce  for  them. 

To  pitch  cock  EELS. 

Skin,  gut,  and  wafh  your  eels,  then  dry  them  with  a 
cloth,  fprinkle  them  with  pepper,  fait,  and  a little  dried 
fage  : turn  them  backward  and  forward,  and  Ikewer 
them ; rub  your  gridiron  with  beef  fuet,  broil  them  a 
good  brown,  put  them  on  your  dilh,  with  good  melted 
butter,  and  lay  round  fried  parfley. 

To  broil  EELS. 

When  you  have  flcinned  and  cleanfed  your  eels  as 
before,  rub  them  with  the  yolk  of  an  egg,  flrew  over 
them  bread  crumbs,  chopped  parfley,  fage,  pepper,  and 
fait  j bade  them  well  with  butter,  and  fet  them  in  a 
dripping  pan ; road  or  broil  them  on  a gridiron  j ferve 
them  up  with  parfley  and  butter  for  fauce. 
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To  boil  FLOUNDERS  aM  all  kinds  of  FLAT  FISH. 

Cut  ofF  the  fins,  and  nick  the  brown  fide,  under  the 
head  *,  then  take  out  the  guts,  and  dry  them  with  a 
cloth,  boil  them  in  fait  and  water  \ make  either  gravy, 
(hrimp,  cockle,  or  muffel  fauce,  and  garnifli  it  with  red 
cabbage. 

To  Jleiv  OYSTERS  and  all  forts  of  SHELL  fish. 

When  you  have  opened  your  oyfters,  put  their  liquor 
into  a toffing  pan,  with  a little  beaten  mace  ; thicken  it 
with  flour  and  butter,  boil  it  three  or  four  minutes, 
toaft  a flice  of  white  bread,  and  cut  it  into  three-corner 
pieces ; lay  them  round  your  difh,  put  in  a fpoonful  of 
good  cream,  put  in  your  oyflers,  and  (hake  them  round 
in  your  pan  ; you  muft  not  let  them  boil,  for  if  they  do, 
it  will  make  them  hard  and  look  fmall ; ferve  them  up 
in  a little  foup  difh  or  plate. — N.  B.  You  may  flew 
cockles,  muflels,  or  any  (hell  fifh  the  fame  way. 

To  few  OYSTERS,  COCKLES,  and  mussels. 

Open  your  fifh  clean  from  the  fhell,  fave  the  liquor, 
and  let  it  Hand  to  fettle  j then  flrain  it  through  a hair 
fieve,  and  put  to  it  as  many  crumbs  of  bread  as  will 
make  it  pretty  thick,  and  boil  them  well  together  before 
you  put  in  the  fifh,  with  a good  lump  of  butter,  pepper, 
and  fait  to  your  tafte,  give  them  a Angle  boil,  and  ferve 
them  up. — N.  B.  You  may 'make  it  a fifli  fauce  by 
adding  a glafs  of  white  wine  jufl  before  you  take  it  off 
the  fire,  and  leaving  out  the  crumbs  of  bread. 
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To  fcollop  OYSTERS. 

i 

I When  your  oyfters  are  opened,  put  them  in  a bafon, 
;and  wafh  them  out  of  their  own  liquor,  put  fome  of 
\your  fcollop  (hells,  drew  over  them  a few  bread  crumbs, 
.and  lay  ^ (lice  of  butter  on  them,  then  more  oyfters, 
Ibread  crumbs,  and  a (lice  of  butter  on  the  top,  put  them 
into  a Dutch  oven  to  brown,  and  ferve  them  up  in  the 
I •.(hells. 

To  fry  OYSTERS. 

Take  a quarter  of  an  hundred  of  large  oyfters  beat 
the  yolks  of  two  eggs,  add  to  it  a little  nutmeg  and  a 
blade  of  mace  pounded,  a fpoonful  of  flour,  and  a little 
; fait ; dip  in  your  oyfters,  and  fry  them  in  hog’s  lard  a 
light  brown  ; if  you  choofe  you  may  add  a little  parfley 
: (hred  fine.— N.  B.  They  are  a proper  garnifli  for  cod’s 
. head,  calPs  head,  or  moft  made  diflies. 

To  make  OYSTER  loaves. 

Take  fmall  French  rafps,  or  you  may  make  little 
' round  loaves,  make  a round  hole  in  the  top,  fcrape  out 
I all  the  crumb,  then  put  your  oyfters  into  a tolling  pan, 
with  the  liquor  and  crumbs  that  came  out  of  your  rafps 
or  loaves,  and  a good  lump  of  butter,  (lew  them  toge- 
1 ther  five  or  fix  minutes,  then  put  a fpoonful  of  good 
j cream,  fill  your  rafps  or  loaves,  lay  the  bit  of  cruft  care- 
I fully  on  again,  fet  them  in  the  oven  to  crifp.— Three  are 
; enough  for  a fide  di(h. 
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3B 

To  boil  LOBSTERS. 

Take  your  lobfter,  and  put  a fkewer  in  the  vent  of  ' 
the  tail,  to  prevent  the  water  from  getting  into  the  belly 
of  the  lobfter  i put  it  into  a pan  of  boiling  water,  with 
a little  fait  in  it,  if  it  be,  a large  one  it  will  take  half 
an  hour’s  boiling  ; when  you  take  it  out,  put  a lump  of 
butter  in  a cloth,  and  rub  it  over,  it  will  ftrike  the  colour 
and  make  it  look  bright. 

To  roajl  LOBSTERS. 

Half  boil  your  lobfter  as  before,  rub  it  well  with 
butter,  and  fet  it  before  the  fire,  bafte  it  all  over  till 
the  fiiell  looks  a dark  brown,  ferve  it  up  with  good 
melted  butter. 

To  Jlenu  LOBSTERS  or  shrimps. 

Pick  your  lobfters  or  fhrimps  in  as  large  pieces  as 
you  can,  and  boil  the  flieils  in  a pint  of  water,  with  a 
blade  or  two  of  mace,  and  a few  whole  pepper  corns  ; 
when  all  the  ftrength  is  come  out  of  the  fhells  and  fpice, 
{train  it,  and  put  in  your  lobfters  or  ihrimps,  and 
thicken  it  with  flour  and  butter,  and  give  them  a boil ; 
put  in  a glafs  of  white  wine,  or  two  fpoonfuls  of  vi- 
negar, and  ferve  it  up. 

To  LOBSTER  PATTIES  to  garnijh  fish. 

Take  all  the  red  feeds  and  the  meat  of  a lobfter,  with 
a little  pepper,  fait,  and  crumbs  of  bread,  mix  them 
well  with  a little  butter,  make  them  up  in  fmall  patties, 
and  put  them  in  either  rich  batter  or  thin  pafte,  fry 
or  bake  them,  and  garnifli  your  fifh  with  them. 
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To  pichle  STURGEON. 

Cut  your  fturgeon  into  what  fizc  pieces  you  pleafe, 
wafti  it  well  and  tie  it  with  mats ; to  every  three 
^quarts  of  water  put  a quart  of  old  ftrong  beer,  a hand- 
;ful  of  bay  fait,  and  double  the  quantity  of  common 
ifalt,  one  ounce  of  common  fait,  one  ounce  of  ginger, 
'two  ounces  of  black  pepper,  one  ounce  of  cloves,  and 
one  of  Jamaica  pepper,  boil  it  till  it  will  leave  the  bone, 
then  take  it  up  ; the  next  day  put  in  a quart  of  ftrong 
alegar,  and  a little  fait,  tie  it  down  with  ftrong  paper, 

and  keep  it  for  ufe. Do  not  put  your  fturgeon  in 

till  the  water  boils. 

To  pickle  SALMON  the  Newcajlle  ivay. 

Take  a falmon  about  twelve  pounds,  gut  it,  then  cut 
off  the  head,  and  cut  it  acrofs  in  what  pieces  you 
pleafe,  but  do  not  fplit  it,  fcrape  the  blood  from  the 
bone,  and  walh  it  well  out,  then  tie  it  acrofs  each  way, 
as  you  do  fturgeon,  fet  on  your  fifli  pan  with  two 
quarts  of  water,  and  three  of  ftrong  beer,  half  a pound 
of  bay  fait,  and  one  pound  of  common  fait ; when  it 
boils  fcum  it  well,  then  put  in  as  much  fifh  as  your 
liquor  will  cover,  and  when  it  is  enough  take  it  carefully 
out  left  you  ftrip  off  the  Ikin,  and  lay  it  on  earthen 
dilhes ; when  you  have  done  all  your  fiflh,  let  it  ftand 
till  the  next  day,  put  it  into  pots,  add  to  the  liquor  three 
quarts  of  ftrong  beer  alegar,  half  an  ounce  of  mace, 
the  fame  of  cloves  and  black  pepper,  one  ounce  of  long 
pepper,  two  ounces  of  white  ginger  lliced,  boil  them 
well  together  half  an  hour,  then  pour  it  boiling  hot 
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upon  your  fifli ; when  cold,  cover  it  well  with  ftrong 
brown  paper. — This  will  keep  a whole  year. 

To  pichle  OYSTERS. 

Open  the  largeft  and  fineft  oyfters  you  can  get 
whole  and  clean  from  the  fhcll,  waft  them  in  their  own 
liquor,  let  it  (land  to  fettle,  then  pour  it  from  the 
fediment  into  the  faueepan,  put  to  it  a glafs  of  Lifton 
wine,  as  much  white  wine  vinegar  as  you  had  oyfter 
liquor,  three  or  four  blades  of  mace,  a nutmeg  fliced,  a 
few  white  pepper  corns,  and  a little  fait,  boil  it  five  or 
fix  minutes,  fcum  it,  then  put  in  your  oyfters,  fimmer 
them  ten  or  twelve  minutes,  take  them  out,  and  put 
them  in  narrow  topped  jars ; when  they  are  cold,  pour 
over  them  rendered  mutton  fuet,  tie  them  down  with  a 
bladder,  and  keep  them  for  ufe. 

I 

To  pickle  : OYSTERS  another  ’way. 

Be  careful  not  to  break  the  oyfters  in  opening,  cut 
off  the  black  verge,  and  clean  them  very  well  from  any 
part  of  the  ftell,  put  them  into  a bafon  of  water,  waft 
the  oyfters  in  it  and  ftrain  the  liquor,  boil  it  with  a little 
vinegar  and  fpices  till  it  fuit  your  tafte,  then  put  tlie 
oyfters  to  it,  and,  if  large,  let  them  boil  eight  minutes  | 
put  them  into  ftone  jars  ; when  the  liquor  is  cold  pour 
it  upon  the  oyfters,  and  to  every  fcore  of  oyfters  put 
two  fpoonfuls  of  water,  and  nearly  two  fpoonfuls  of 
the  beft  vinegar,  then  tie  them  clofe  over  with  bladders 
and  white  leather. 
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Gut  and  flit  your  mackrel  down  the  belly,  cut  olF 
!the  head,  take  out  the  bones,  take  care  you  do  not  cut 
lit  in  holes,  then  lay  it  flat  upon  its  back,  feafon  it  with 
mace,  nutmeg,  pepper,  and  fait,  and  a handful  of . par- 
fley,.fhred  fine,  ftrew  it  over  them,  roll  them  tight, 
and  tie  them  well  feparately  in  cloths,  boil  them  twen- 
ty minutes  in  vinegar,  fait,  and  water,  then  take  them 
out,  put  them  into  a pot,  pour  the  liquor n-n  them,  or 
the  cloth  will  flick  to  the  fifh,  the  next  day  take  the 
cloth  off  your  fifh,  put  a little  more  vinegar  to  the 
pickle,  keep  them  for  ufe  : when  you  fend  them  to  the 
table,  garnifh  with  fennel  and  parfley,  and  put  fome 
of  the  liquor  under  them. 

To  pickle  MACKREL. 

Wafh  and  gut  your  mackrel,  then  fkewer  them 
round  with  their  tails  in  their  mouths,  bind  them  with 
a fillet  to  keep  them  from  breaking,  boil  them  in  fait 
and  water  about  ten  minutes,  then  take  them  carefully 
out,  put  to  the  water  a pint  of  alegar,  two  or  three 
blades  of  mace,  a little  whole  pepper,  and  boil  it  all 
together  •,  when  cold  pour  it  on  the  fifh,  and  tie  it 
down  cold.  • 

To  pot  SALMON. 

Let  your  falmon  be  quite  frefh,  fcale  and  wafh  it 
well,  and  dry  it  with  a cloth,  fplit  it  up  the  back  and 
take  out  the  bone,  feafon  it  well  with  white  pepper  and 
fait,  a little  nutmeg  and  mace,  let  it  lie  two  or  three 
hours,  then  put  it  down,  put  it  into  the  oven,  and  bake 
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it  an  hour  *,  when  it  comes  out,  lay  it  on  a flat  difli, 
that  the  oil  may  run  from  it,  cut  it  to  the  fize  of  your 
pots,  lay  it  in  layers  till  you  fill  the  pot>  with  the  flcin 
upwards,  put  a board  over  it,  lay  on  a weight  to  prefs  1 
it  till  cold,  then  pour  over  it  clarified  butter ; when 
you  cut  it,  the  fkin  makes  it  look  ribbed ; you  may 
fend  it  to  the  table  either  cut  in  flices,  or  in  the  pot. 

A fecond  ivny.  ■ 

i 

When  yoU'  have  any  cold  falmon  left,  take  the  flcin  j 
off,  and  bone  it,  then  put  it  in  a marble  mortar,  with  a | 
good  deal  of  clarified  butter  j fcafon  it  pretty  high  with  • 
pepper,  mace,  and  fait,  flired  a little  fennel  very  fmall, 
beat  them  all  together  exceeding  fine,  then  put  it  clofe 
down  into  a pot,  and  cover  it  with  clarified  butter. 

i 

To  pot  SMELTS  or  SPARLINGS. 

Draw  out  the  guts  with  a flcewer  under  the  gills,  \ 
the  melt  or  roe  muft  be  left  in,  dry  them  well  with  a 
cloth,  feafon  them  with  fait,  mace,  and  pepper,  lay  them 
in  a pot,  with  half  a pound  of  melted  butter  over  them, 
tie  them  down,  and  bake  them  in  a flow  oven  three 
quarters  of  an  hour  ; when  they  are  almofl:  cold,  take 
them  out  of  the  liquor,  put  them  into  oval  pots,  cover 
them  with  clarified  butter,  and  keep  them  for  ufe. 

To SMELTS  (?r  SPARLINGS.  | 

i 

i 

Gut  them  with  a flcewer  under  the  gills,  but  leave 
the  melt  or  roe  in,  dry  them  with  a cloth,  and  flcewer 
their  tails  in  their  mouths,  put  fait  in  your  water, 
when  it  boils  put  in  your  fifli  for  ten  minutes,  then 
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ttake  them  up,  put  to  the  water  a blade  or  two  of  mace,  a 
tfew  cloves,  and  a little  alegar;  boil  them  all  together* 
:and  when  it  is  cold  put  in  your  fifti,  and  keep  them  for 
! ufe. 

To  collar  eels. 

( Cafe  your  eel,  cut  olF  the  head,  flit  open  the  belly, 
i take  out  the  guts,  cut  off  the  fins,  take  out  the  bones, 
i lay  it  flat  on  the  back,  grate  over  it  a fmall  nutmeg, 

' two  or  three  blades  of  mace  beat  fine,  a little  pepper  and 
fait,  ftrew  over  it  a handful  of  parfley  fhred  fine,  with 
a few  fage  leaves,  roll  it  up  tight  in  a cloth,  bind  it 
well  ; if  it  be  of  a middle  fize,  boil  it  in  fait  water 
three  quarters  of  an  hour,  hang  it  up  all  night  to  drain, 
add  to  the  pickle  a pint  of  vinegar,  a few  pepper  corns, 
and  a fprig  of  fweet  marjoram,  boil  it  ten  minutes,  and 
let  'it  ftand  till  the  next  day,  take  off  the  cloth,  and 
put  your  eels  into  the  pickle  ; you  may  fend  them  whole 
on  a plate,  or  cut  them  in  llices ; garnilh  with  green 
parfley.  Lampreys  are  done  the  fame  way. 

To  pickle  COCKLES. 

Wafh  your  cockles  clean,  put  them  in  a faucepan, 
cover  them  clofe,  fet  them  over  the  fire,  (hake  them  till 
they  open,  then  pick  them  out  of  the  (hells  ; let  the 
liquor  fettle  till  it  be  clean,  then  put  in  the  fame  quan- 
tity of  wine  vinegar,  and  a little  fait,  a blade  or  two 
of  mace,  boil  them  together,  and  pour  it  on  your  coc- 
kles, and  keep  them  in  bottles  for  ufe. — Youmuft  pickle 
muffels  the  fame  way. 
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To  pot  CHAR. 

Cut  ofF  the  fins  and  cheek  part  of  each  fide  of  the 
head  of  your  char,  rip  them  open,  take  out  the  guts  and 
the  blood  from  the  back  bone,  dry  them  well  with  a 
cloth,  lay  them  on  a board,  and  throw  on  them  a good 
deal  of  fait,  let  them  ftand  all  night,  then  fcrape  it 
gently  off  them,  and  wipe  tliera  exceedingly  well  with 
a cloth  ; pound  mace,  cloves,  and  nutmeg  very  fine, 
throw  a little  in  the  Infide  of  them,  and  a good  deal  of 
fait  and  pepper  on  the  outfide,  put  them  clofe  down  in 
a deep  pot,  with  their  bellies  up,  with  plenty  of  clarified 
butter  over  them,  fet  them  in  the  oven,  and  let  them 
ftand  for  three  hours  ; v/hen  they  come  out  pour  what 
butter  you  can  off  clear,  lay  a board  over  them,  and  turn 
them  upfide  down,  to  let  the  gravy  run  from  them, 
fcrape  the  fait  and  pepper  carefully  off,  and  feafon  them 
exceeding  well  both  infide  and  out  with  the  above  feafon- 
ing,  lay  them  clofe  in  broad  tin  pots  for  that  purpofe, 
with  the  backs  up,  then  cover  them  well  with  clarified 
butter  i keep  them  in  a cold  dry  place. 

' To  pot  EELS, 

Skin,  gut,  and  clean  your  eels,  cut  them  in  pieces 
about  four , inches  long,  then  feafon  them  with  pepper, 
fait,  beaten  mace,  and  a little  dried  fage  rubbed  very 
fine  ; rub  them  well  with  your  feafoning,  lay  them  in  a 
brown  pot,  put  over  them  as  much  butter  as  will  cover 
them,  tie  them  down  with  a ftrong  paper,  fet  them  in 
a quick  oven  for  a,n.hour  and  a half ; take  them  out, 
when  cold  put.  them  into  fmall  pots,  and  cover  them 
with  clarified  butter.— N.  B.  You  may  pot  ^mpreys  the 
fame  way. 
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To  pot  LAMPREYS. 

Take  lampreys  alive,  and  run  a ftick  through  their 
heads,  and  flit  their  tails,  hang  them  up  by  their  heads 
and  they  will  bleed  at  the  tail  end  : when  they  have 
done  bleeding,  cut  them  open,  take  out  the  guts,  and 
wipe  them  till  they  are  perfe£Uy  dry  and  clean  (you 
mull  not  wafh  them  with  water,)  tlien  rub  them  with 
pepper  and  fait,  let  them  ftand  all  night,  and  wipe  them 
exceeding  dry  again,  . then  feafon  them  with  pepper, 
fait,  mace,  and  a little  nutmeg,  roll  them  up  tight,  put 
them  in  a 'pot  with  fome  butter,  cover  them  up  with 
ftrong  paper  and  bake  them  in  a moderate  oven ; when 
they  are  enough  and  near  cold,  drain  out  the  butter 
from  them,  put  them  in  your  potting  pots,  and  cover 
them  with  clarified  butter. 

To  pot  LOBSTERS. 

Take  the  meat  out  of  the  claws  and  belly  of  a boiled 
lobfter,  put  in  a marble  mortar,  with  two  blades  of 
mace,  a little  white  pepper  and  fait,  a lump  of  butter 
the  fize  of  half  an  egg,  beat  them  all  together  till  they 
come  to  a pafte,  put  one  half  of  it  into  your  pot,  take 
the  meat  out  of  the  tail  part,  lay  it  in  the  middle  of 
your  pot,  lay  on  it  the  other  part  of  your  pafte,  prefs  it 
clofe  down,  pour  over  it  clarified  butter,  a quarter  of 
an  inch  thick. — N.  B.  To  clarify  butter,  put  your  boat 
into  a clean  faucepan,  fet  it  over  a flow  fire,  when  it  is 
melted  feum  it,  and  take  it  off  the  fire,  let  it  ftand 
a little,  then  pour  it  over  your  lobfters  j take  care  you 
do  not  pour  in  the  milk  which  fettles  to  the  bottom  of 
the  faucepan. 
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yf  receipt  to  pot  lobsters  •which  fo/?  ten  Guineas, 

Take  twenty  good  lobfters,  and  when  cold  pick  all 
the  meat  out  of  the  tails  and  claws,  (be  careful  to  take 
out  all  the  black  gut  in  the  tails,  which  muft  not  be 
ufed)  beat  fine  three  quarters  of  an  ounce  of  mace,  a 
fmall  nutmeg,  and  four  or  five  cloves,  with  pepper  and 
fait,  feafon  the  meat  with  it ; lay  a layer  of  butter  into 
a deep  earthen  pot,  then  put  in  the  lobfters,  and  lay  the 
reft  of  the  butter  over  them,  (this  quantity  of  lobfters 
will  take  at  leaft  four  pounds  of  butter  to  bake  them) 
tie  a paper  over  the  pot,  fet  them  in  an  oven,  when  they 
are  baked  tender,  take  them  out,  and  lay  them  on  a difh 
to  drain  a little,  then  put  them  clofe  down  in  your  pot- 
ting pots,  but  do  not  break  them  in  fmall  pieces,  but  lay 
them  in  as  whole  as  you  can,  only  fplltting  the  tails. 
When  you  have  filled  your  pots  as  full  as  you  choofe, 
take  a fpoonful  or  two  of  the  red  butter  they  were 
baked  in,  pour  it  on  the  top,  and  fet  it  before  the  fire 
* to  let  it  melt  in,  then  cool  it,  and  melt  a little  white 
wax  in  the  remainder  of  the  butter,  and  cover  them. — 

N-  B.  Lay  a good  deal  of  the  red  hard  part  in  the  pot 
to  bake,  to  colour  the  butter,  but  do  not  put  it  in  the 
potting  pots. 

T'o  pot  SHRIMPS. 

Pick  the  fineft  fhrimps  you  can  get,  feafon  them  with 
a little  beaten  mace,  pepper,  and  fait  to  -your  tafte,  and 
with  a little  cold  butter ; pound  them  altogether  in  a 
mortar  till  it  comes  to  a pafte,  put  it  down  in  fmall  pots, 
and  pour  over  them  clarified  butter.  ! 
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To  caveach  soles. 

Fry  your  foies  either  in  oil  or  butter,  boil  fome  vine- 
.gar  with  a little  water,  two  or  three  blades  of  mace,  a 
wery  few  cloves,  fome  black  pepper,  and  a little  fait,  let 
:it  (land  till  cold,  and  when  cold  beat  up  fome  oil  with 
lit,  lay  your  fifh  in  a deep  pot,  and  flice  a good  deal  of 
ifhalots  or  onions  between  each  fifli,  throw  your  liquor 
( over  It,  and  .pour  fome  oil  on  the  top  : it  will  keep  three 
or  four  months,  made  rich,  and  fried  in  oil ; it  mult  be 
Hopped  well  and, kept  in  a dry  place.  Take  out  a little 
.at  a time  when  you  ufe  it. 

To  caveach  fish. 

Cut  your  lilh  into  pieces  the  thicknefs  of  your  hand, 
feafon  it  wdth  pepper  and  fait,  let  it  lie  an  hour,  dry  it 
well  with  a cloth,  flour  it,  and  then  fry  it  a fine  brown 
in  oil:  boil  a fuflicient  quantity  of  vinegar  with  a little 
.garlic,  mace,  and  whole  pepper  to  cover  the  filh,  add 
the  fame  quantity  of  oil,  and  fait  to  your  tafte,  mix  well 
the  oil  and  vinegar,  and  w'hen  the  filh  and  liquor  is 
quite  cold,  flice  fome  onions  to  lay  in  the  bottom  of  the 
pot,  then  a layer  of  filh  and  onion,  and  fo  on  till  the 
wLole  fill)  is  put  up  ; the  liquor  mull  not  be  put  in  till 
it  is  quite  cold. 

A very  good  way  to  preferve  fish. 

Take  any  large  filh,  cut  olF  the  head,  walh  it  clean, 
and  cut  it  into  thin  flices,  dry  it  well  with  a cloth,  flour 
it,  and  dip  it  in  the  yolks  of  eggs,  fry  it  in  plenty  of  oil 
till  it  is  a fine  brown,  and  when  done,  lay  them  to  drain 
till  cold,  then  lay  them  in  your  veflel,  throw  in  betwixt 
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the  layers  mace,  cloves,  and  fliced  nutmeg,  then  make  a j 
pickle  of  the  heft  white  wine  vinegar,  flialots,  garlic, 
white  pepper,  Jamaica  pepper,  long  pepper,  juniper  ber- 
ries, and  fait,  boil  it  till  the  garlic  is  tender,  and  the 
pickle  will  be  enough  ; when  it  is  quite  cold,  put  it  on  i 
your  fifh,  with  a little  oil  on  the  top  ; fmall  fifti  are  done 
whole  ; cover  it  clofe  with  a bladder.  | 

To  pickle  SHRIMPS. 

Pick  the  fineft  Ihrimps  you  can  get,  and  put  them 
into  cold  alegar  and  fait,  put  them  into  little  bottles, 
cork  them  clofe,  and  keep  them  for  ufe. 

To  pot  red  and  black  moor  game. 

Pluck  and  draw  them,  and  feafon  them  with  pepper, 
cloves,  mace,  ginger,  and  nutmeg,  well  beaten  and  fift- 
ed,  with  a quantity  of  fait,  not  to  overcome  the  fpices, 
roll  a lump  of  butter  in  the  feafoning,  and  put  it  into  the 
body  of  the  fowls,  rub  the  outfide  with  feafoning,  and 
then  put  them  into  pots  with  the  breaft  downwards,  and 
cover  them  with  butter,  lay  a paper,  and  then  pafte  over 
them,  and  bake  them  till  they  are  tender,  then  take  them 
out,  and  lay  them  to  drain,  then  put  them  into  potting 
pots  with  the  breaft  upward,  and  take  all  the  butter  they 
were  baked  in  clean  from  the  gravy,  and  pour  upon 
them  j fill  Up  the  pots  with  clarified  butter,  and  keep 
them  in  a dry  place. 
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CHAP.  III. 


Obfervations  on  ROASTING  and  boiling. 

^When  you  boll  any  kind  of  meat,  particularly  veal,  it 
rcequires  a great  deal  of  care  and  neatnefs  j be  fure  your 
c:opper  be  very  clean  and  v^^ell  tinned,  fill  it  as  full  of  foft 
iwvater  as  is  neceflary,  dull  your  veal  well  with  fine  flour, 
Ipput  it  into  your  copper,  fet  it  over’  a large  fire ; fome 
kchoofe  to  put  in  milk  to  make  it  white,  but  I think  it  is 
[bbetter  without : if  your  water  happens  to  be  the  leaft 
lhard,  it  curdles  the  milk,  and  gives  the  veal  a brown 
yyellow  caft,  and  often  hangs  in  lumps  about  the  veal, 
iTo  will  oatmeal,  but  by  dulling  your  veal,  and  putting 
'lit  into  the  water  when  cold,  it  prevents  the  fulnefs  of 
it  the  water  from  hanging  upon  it  j when  the  fcum  begins 
tto  rife,  take  it  clear  off,  put  on  your  cover,  let  it  boll 
liin  plenty  of  water  as  flow  as  poflible,  it  will  make  your 
i^veal  rife  and  plump  : a cook  cannot  be  guilty  of  a greater 
error  than  to  let  any  fort  of  meat  boil  faft,  it  hardens 
the  outfide  before  the  infide  is  warm,  and  difcolours  it, 
efpecially  veal;  for  inflance,  a leg  of  veal  of  twelve 
ipounds  weight,  will  require  three  hours  and  a half  boil- 
iing,  the  flower  it  boils,  the  whiter  and  plumper  it  will  be  ; 
'when  you  boil  mutton  or  beef,  obferve  to  dredge  them 
'well  with  flour  before  you  put  them  into  the  kettle  of 
(Cold  water,  keep  it  covered,  and  take  off  the  fcum  ; 
imutton  or  beef  do  not  require  fo  much  boiling,  nor  is  it 
fo  great  a fault  if  they  are  a little  fhort ; but  veal,  pork,  or 
llamb,  are  not  fo  wholefome  if  they  are  rfot  boiled  enough; 
;a  leg  of  pork  will  require  half  ad  hour  more  boiling  than 
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a leg  of  veal  of  the  fame  weight ; when  you  boil  beef 
or  mutton  you  may  allow  an  hour  for  every  four  pounds 
weight  ; it  is  the  beft  way  to  put  in  your  meat  when 
the  water  Is  cold,  it  gets  warm  to  the  heart  before  the 
outfide  grows  hard  ; a leg  of  lamb  four  pounds  weight 
will  require  an  hour  and  a halPs  boiling. 

When  you  roafl  any  kind  of  meat,  it  is  a very  good 
way  to  put  a little  fait  and  water  in  your  dripping-pan, 
bade  your  meat  a little  with  it,  let  it  dry,  then  dufc  it 
well  with  flour,  bade  it  with  fredi  butter,  it  will  make 
your  meat  a better  colour,  obferve  always  to  have  a 
brilk  clear  fire,  it  will  prevent  your  meat  from  dazing, 
and  the  froth  from  falling  ; keep  it  a good  didance  from 
the  fire,  if  the  meat  is  fcorched  the  outfide  is  hard,  and 
prevents  the  heat  from  penetrating  into  the  meat,  and 
will  appear  enough  before  it  be  little  more  than  half 
done.  Time,  didance,  bading  often,  and  a clear  fire, 
is  the  bed  method  I can  preferibe  for  roading  meat  to 
perfedlion  ; when  the  deam  draws  near  the  fire,  it  is 
a fign  of  its  being  enough ; but  you  will  be  the  bed 
judge  of  that,  from  the  time  you  put  it  down.  Be  care- 
ful, when  you  road  any  kind  of  wild  fowl,  to  keep  a 
clear  brifle  fire,  road  them  a light  brown,  but  not  too 
much  *,  It  is  a great  fault  to  road  them  till  the  gravy 
runs  out  of  them,  it  takes  off  the  fine  flavour. — Tame 
fowls  require  more  roading,  they  are  a long  time  be- 
fore they  are  hot  through,  and  mud  be  often  baded  to 
keep  up  a drong  froth,  it  makes  them  rife  better,  and 
a finer  colour. — Pigs  and  geefe  fliould  be  -oaded  before 
a good  fire,  and  turned  quick.--  flares  and  rabbits  require 
time  and  care,  to  fee  the  ends  are  roaded  enough  ; 
when  they  are  half  roaded,  cut  the  neck  fkin,  and  let 
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out  the  blood,  for  when  they  are  cut  up  they  often 
appear  bloody  at  the  neck. 

‘To  roajl  a PiG. 

Stick  your  pig  juft  above  the  breaft  bone,  run  your 
knife  to  the  heart,  when  it  is  dead  put  It  in  cold  water 
for  a few  minutes,  then  rub  it  over  with  a little  rofin 
;beat  exceeding  fine,  or  its  own  blood,  put  your  pig  into 
a pail  of  fcalding  water  half  a minute,  take  it  out,  lay 
it  on  a clean  table,  pull  off  the  hair  as  quick  as  poffible, 
if  it  does  not  come  clean  off  put  it  In  again,  when 
you  have  got  it  all  clean  off,  wafh  it  in  warm  water, 
then  in  two  or  three  cold  waters,  for  fear  the  rofin 
fhould  tafte;  take  off  the  four  feet  at  the  firft  joint, 
make  a flit  down  the  belly,  take  out  all  the  entrails, 
put  the  liver,  heart,  and  lights  to  the  pettitoes,  wafli  it 
well  out  of  cold  water,  dry  it  exceeding  well  with  a 
■ cloth,  hang  it  up,  and  when  you  roaft  it  put  in  a little 
fhred  fage,  a tea  fpoonful  of  black  pepper,  two  of  fait, 
a cruft  of  brown  bread,  fpit  your  pig  and  few  it  up; 
lay  it  down  to  a briflc,  clear  fire,  with  a pig-plate  liung 
in  the  middle  of  the  fire ; when  your  pig  is  warm,  put 
: a lump  of  butter  in  a cloth,  rub  your  pig  often  with  it 
I while  it  is  roafting  : a large  one  will  take  an  hour  and 
a half  i when  your  pig  is  a fine  brown,  and  the  fteam 
-draws  near  the  fire,  take  a clean  cloth,  rub  your  pig 
quite  dry,  then  rub  it  well  with  a little  cold  butter,  it 
'will  help  to  crifp  it  ; then  take  a fliarp  knife,  cut  off  the 
'head,  and  take  off  the  collar,  then  take  off  the  ears  and 
ijaw  bone,  fplic  the  jaw  in  two,  when  you  have  cut  the 
jpig  down  the  back,  which  muft  be  done  before  you 
(draw  the  fpit  out,  lay  your  pig  back  to  back  on  -vour 
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difli,  and  the  jaw  on  each  fide,  the  ears  on  each  fhoulder, 
and  the  collar  at  the  fhoulder,  and  pour  in  your  fauce^ 
and  ferve  it  up — garnifli  with  a cruft  of  brown  bread 
grated. 

To  make  SAUCE  for  a PiG. 

- \ 

Chop  the  brain  a little,  then  put  in  a tea  fpoonful  of 
white  gravy,  with  the  gravy  that  runs  out  of  the  pig, 
a little  bit  of  anchovy,  mix  near  half  a pound  of  butter, 
with  as  much  flour  as  will  thicken  the  gravy,  a flice  of 
lemon,  a fpoonful  of  white  wine,  a little  caper  liquor 
and  fait,  fhake  it  over  the  fire,  and  pour  it  into  your 
dilh  *,  fome  like  currants ; boil  a few,  and  fend  them  in 
a tea  faucer,  with  a glafs  of  currrant  jelly  in  the  middle 
of  it. 


A ft'cond  way  to  make  pig  sauce. 

Cut  all  the  outfide  off  a penny  loaf,  then  cut  it  into 
very  thin  flices,  put  it  into  a faucepan  of  cold  water, 
with  an  onion,  a few  pepper  corns,  and  a little  fait ; 
boil  it  until  it  be  a fine  pulp,  then  beat  it  well,  put  in 
a quarter  of  a pound  of  butter,  and  two  fpoonfuls  of 
thick  cream,  make  it  hot,  and  put  it  into  a bafon. 

To  drefs  a pig’s  pettitoes. 

Take  up  the  heart,  liver  and  lights,  when  they  have 
boiled  ten  minutes,  and  Hired  them  pretty  fmall,  but  let 
the  feet  boil  till  they  are  pretty  tender  then  take  them 
out,  and  fplit'  them  ; thicken  your  gravy  with  flour  and 
butter,  put  in  your  mince  meat  a flice  of  lemon,  a fpoon- 
ful of  white  wine,  a little  fait,  and  boll  it  a little  ; beat 


ENGLISH  HOUSEKEEPER. 


53 


the  yolk  of  an  egg,  add  to  it  two  fpoonfuls  of  good 
cream,  and  a little  grated  nutmeg ; put  in  your  petti- 
toes, fhake  it  over  the  fire,  but  do  not  let  it  boilj  lay 
fippets  round  your  dilh,  pour  in  your  mince  meat,  lay 
the  feet  over  them  the  fkin  fide  up,  and  fend  them  to 
table. 


To  boil  a GOOSE  ‘with  onion  sauce. 

Take  your  goofe  ready  drefled,  finge  It,  and  pour 
over  it  a quart  of  boiling  milk,  let  it  lie  in  it  all  night, 
then  take  It  out  and  dry  it  exceeding  well  with  a cloth, 
feafon  it  with  pepper  and  fait,  chop  fmall  a large  onion, 
a handful  of  fage  leaves,  put  them  into  your  goofe,  few 
it  up  at  the  neck  and  vent,  hang  it  up  by  the  legs  till  the 
next  day,  then  put  it  into  a pan  of  cold  water,  cover  it 
clofe,  and  let  it  boil  flowly  one  hour. 

To  Jle-W  GOOSE  GIBLETS. 

/ 

Cut  your  pinions  in  two,  the  neck  in  four  pieces,  flice 
the  gizzard,  clean  it  well,  ftew  them  in  two  quarts  of 
water,  or  mutton  broth,  with  a bundle  of  fweet  herbs, 
one  anchovy,  a few  pepper  corns,  three  or  four  cloves, 
a fpoonful  of  catchup,  and  an  onion  : when  the  giblets 
; are  tender,  put  in  a fpoonful  of  good  cream,  thicken 
I it  with  flour  and  butter,  ferve  them  up  in  a foup  difli, 
and  lay  fippets  round  it. 

To  roajl  a GREEN  GOOSE. 

When  your  goofe  is  ready  dreffed,  put  in  a good 
lump  of  butter,  fpit  it,  lay  it  down,  finge  it  well,  duft 
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it  with  flour,  bafte  it  well  with  frefli  butter,  bafte  it 
three  or  four  different  times  with  cold  butter,  it  will 
make  the  flefh  rife  better  than  if  you  was  to  bade  it  \ 
out  of  the  dripping  pan  j if  it  is  a large  one,  it  will  take  | 
three  quarters  of  an  hour  to  roaft  it  j when  you  think 
it  is  enough,  dredge  it  with  flour,  bafte  it  till  it  is  a fine 
froth,  and  your  goofe  a nice  brown,  and  difh  it  up  with 
a little  brown  gravy  under  it : garnifti  with  a cruft  of 
bread  grated  round  the  edge  of  your  difh. 

To  make  SAUCE  for  a green  goose. 

Take  fome  melted  butter,  put  in  a fpoonful  of  the 
juice  of  forrel,  a little  fugar,  a few  coddled  goofeberries, 
pour  it  into  your  fauce  boats,  and  fend  it  hot  to  the 
table. 

To  rod/}  a stubble  goose. 

Chop  a few  fage  leaves  and  two  onions  very  fine, 
mix  them  with  a good  lump  of  butter,  a tea  fpoonful  ' 
of  pepper,  and  two  of  fait,  put  it  in  your  goofe,  then  fpit 
it  and  lay  it  down,  finge  it  well,  duft  it  with  flour ; 
when  it  is  thoroughly  hot,  bafte  it  with  frefti*^  butter ; 
if  it  be  a large  one  it  will  require  an  hour  and  a half 
before  a good  clear  fire  ; when  it  is  enough,  dredge  and 
bafte  it,  pull  out  the  fpit,  and  pour  in  a little  boiling 
water. 

To  make  sauce  for  a goose. 

Pare,  core,  and  flice  your  apples,  put  them  in  a fauce- 
pan  with  as  much  water  as  will  keep  them  from  burn- 
ing j fet  them  over  a very  flow  fire,  keep  them  clofe 
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.covered  till  they  are  all  of  a pulp,  then  put  in  a lump  of 
'butter,  and  fugar  to  your  talle,  beat  them  well,  and 
.fend  them  to  the  table  in  a fauce  boat. 

To  hotl  DUCKS  ko'lth  ONION  SAUCE. 

I Scald  and  draw  your  ducks,  put  them  in  warm  water 
.for  a few  minutes,  then  take  them  out,  put  them  in 
.an  earthen  pot,  pour  over  them  a pint  of  boiling  milk, 

• let  them  lie  in  it  two  or  three  hours ; when  you  take 
..them  out  dredge  them  well  with  flour,  put  them  in  a 
^copper  of  cold  water,  put  on  your  cover,  let  them  boil 

■flowly  twenty  minutes,  then  take  them  out,  and  fmother 
itliem  with  onion  fauce. 

To  make  onion  sauce. 

Boil  eight  or  ten  large  onions,  change  the  water  two 
(Or  three  times  while  they  are  boiling  ; when  enough, 
ichop  them  on  a board  to  keep  them  from  growing  a 
Ibad  colour  *,  put  them  in  a faucepan,  with  a quarter  of 
; a pound  of  butter,  two  fpoonfuls  of  thick  cream,  boil 

• it  a little,  and  pour  it  over  the  ducks. 

• To  roajl  DUCKS. 

! When  you  have  killed  and  drawn  your  ducks, ' Hired 
(one  onion  and  a few  fage  leaves,  put  them  into  the 
iducks,  with  pepper  and  fait ; fpit,  finge,  and  duft  them 
’with  flour,  bafte  them  with  butter;  if  your  fire  be  very 
Ihot  they  will  be  roafted  in  twenty  minutes  ; the  quicker 
'they  are  roafled  the  better  they  eat ; juft  before  you 
(draw  them  duft  them  with  flour,  and  bafte  them  with 
Ibutter ; put  them  on  a difh,  have  ready  your  gravy, 
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made  of  the  gizzards  and  pinions,  a large  blade  of  mace, 
a few  pepper  corns,  a fpoonful  of  catchup,  the  fame  of 
browning,  a tea  fpoonful  of  lemon  pickle,  and  one  onion; 
ftrain  it,  pour  it  on  your  dilh,  and  fend  onion  fauce  in 
a boat. 

To  boil  a TURKEY  n.vith  onion  sauce. 

Let  your  turkey  have  no  meat  the  day  before  you 
kill  it ; when  you  are  going  to  kill  it  give  it  a fpoon- 
ful of  alegar,  it  will  make  it  white  and  eat  tender  ; when 
you  have  killed  it,  hang  it  up  by  the  legs  for  four  or 
five  days  at  Icaft ; when  you  have  plucked,  it  draw  it 
at  the  rump,  if  you  can  take  the  breaft  bone  out  nicely, 
it  will  look  much  better,  cut  off  the  legs,  put  the  end  of 
the  thighs  into  the  body  of  the  turkey,  fkewer  them 
down,  and  tie  them  with  a ftring,  cut  off  the  head  and 
neck,  then  grate  a penny  loaf,  chop  a fcore  or  more  of 
oyllers  fine,  Ihred  a little  lemon  peel,  nutmeg,  pepper, 
ai\d  fait  to  your  palate,  mix  it  up  into  a light  force-meat, 
with  a quarter  of  a pound  of  butter,  a fpoonful  or  two 
of  cream,  and  three  eggs,  fluff  the  craw  with  it,  and 
make  the  reft  into  balls  and  boil  them,  few  up  the  turkey, 
dredge  it  well  with  flour,  put  it  into  a kettle  of  cold 
water,  cover  it,  and  fet  it  over  the  fire  ; when  the  fcum 
begins  to  rife  take  it  off,  put  on  your  cover,  let  it  boil 
very  (lowly  for  half  an  hour,  then  take  off  your  kettle, 
and  keep  it  clofe  covered  ; if  it  be  of  a middle  fize  let 
it  (land  half  an  hour  in  hot  water,  the  fleam  being  kept 
in  will  (lew  enough,  make  it  rife,  keep  the  (kin  whole, 
tender  and  very  white  ; when  you  difh  it  up,  pour  over 
it  a little  of  your  oyfter  fauce,  lay  your  balls  round  it, 
and  ferve  it  up  with  the  reft  of  your  fauce  in  a boat ; 
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ggarnKh  with  lemon  and  barberries. — N.  B.  Obferve  to 
tfet  on  your  turkey  in  time,  that  it  may  ftcw  as  above  : 
lit  is  the  beft  way  J ever  found  to  boil  one  to  perfeftion : 
^When  you  are  going  to  difh  it  up,  fet  it  over  the  fire  to 
imake  it  quite  hot. 

To  make  SAUCE  for  a turkey. 

As  you  open  your  oyflers,  put  a pint  into  ar  bafon, 
^wafli  them  out  of  their  liquor,  and  put  them  in  another 
tbafon  j when  the  liquor  is  fettled,  pour  it  clean  off  Into 
:a  faucepan,  wfth  a little  white  gravy,  a tea  fpoonful  of 
llemon  pickle,  thicken  It  with  flour  and  a good  lump  of 
ibutter,  boil  it  three  or  four  minutes,  put  in  a fpoonful 
• of  thick  cream,  put  in  your  oyflers,  keep  flraking  them 
(Over  the  fire  till  they  are  quite  hot,  but  do  not  let  them 
‘ boil,  it  makes  them  hard  and  look  little. 

A fecond  way  to  make  SAUCE  for  a TURKEY. 

Cut  the  ferag  end  of  a neck  of  veal  in  pieces,  put 
them  in  a faucepan  with  two  or  three  blades  of  mace, 
one  anchovy  ; a few  heads  of  celery,  a little  Cayenne 
and  fait,  a glafs  of  white  wine,  a fpoonful  of  lemon 
pickle,  a tea  fpoonful  of  mufhroom  powder  or  catchup, 
a quart  of  water,  put  on  your  cover,  and  let  it  boil  un- 
til it  be  reduced  to  a pint,  flrain  it,  and  thicken  it  with 
a quarter  of  a pound  of  butter  rolled  in  flour,  boil  it  a 
little,  put  in  a fpoonful  of  thick  cream,  and  pour  it  over 
the  turkey. 
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To  roajl  a TURKEY. 

When  you  have  drefled  your  turkey  as  before,  trufs  its 
head  down  to  the  legs,  then  make  your  force-meat ; take  } 
tlie  crumbs  of  a penny  loaf,  a quarter  of  a pound  of  ! 
beef  fuet  flired  fine,  a little  faufage  meat,  or  veal  fcrap-  ; 
ed  and  pounded  exceeding  fine,  nutmeg,  pepper,  and 
fait  to  your  palate,  mix  it  up  lightly  with  three  eggs, 
'fluff  the  craw  with  it,  fpit  it,  and  lay  it  down  a good 
diftance  from  the  fire,  keep  it  clear  and  brifk,  finge,  duft, 
and  bafte  it  feveral  times  with  cold  butter,  it  makes 
the  froth  ftroiiger  than  bafting  it  with  the  hot  out  of 
the  dripping  pan,  it  makes  the  turkey  rife  better : when 
it  is  enough,  froth  it  up  as  before,  difh  it  up,  pour  on 
your  difli  the  fame  gravy  as  for  the  boiled  turkey  only 
put  in  browning  inftead  of  cream  j garnifir  with  lemon 
and  pickles,  ferve  it  up  *,  if  it  be  a middle  Cze,  it  will  | 
require  one  hour  and  a quarter  roafting.  _ • 

To  make  sauce  for  a turkey. 

Cut  the  cruft  off  a penny  loaf,  cut  the  reft  In  thin 
nices,  put  in  cold  water,  with  a few  pepper  corns,  a 
little  fait  and  onion,  boil  it  till  the  bread  Is  quite  foft, 
then  beat  it  well,  put  in  a quarter  of  a pound  of  but- 
ter, two  fpoonfuls  of  thick  cream,  and  put  it  into  a 
bafon. 

To  boil  FOWLS. 

AVlien  you  liave  plucked  your  fowls,  draw  them  at 
, the  rump,  cut  off  the  head,  neck,  and  legs,  take  the 
breaft  bone  very  carefully  out,  fkewer  them  with  the 
-end  of  their  legs  in  the  body,  tie  them  round  with  a 
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ftring,  finge  and  duft  them  well  with  flour,  put  them 
in  a kettle  of  cold  water,  cover  it  clofe,  fet  it  on  the 
fire  } when  the  fcum  begins  to  rife  take  it  off,  put  on 
your  cover,  and  let  them  boll  very  flowly  twenty  minutes, 
take  them  off,  cover  them  clofe,  and  the  heat  of  the 
water  will  (lew  them  enough  in  half  an  hour  ; it  keeps 
the  (kin  whole,  and  they  will  be  both  whiter  and  plump- 
er than  if  they  had  boiled  fall  5 when  you  take  them  up, 
drain  them,  pour  over  them  white  fauce,  or  melted 
hutter. 

To  WHITE  SAUCE  for  FOWLS. 

Take  a fcrag  of  veal,  the  neck  of  the  fowls,  or  any 
bits  of  mutton  or  veal  you  have,  put  them  in  a fauce- 
pan,  with  a blade  or  two  of  mace,  a few  black  pepper- 
corns, one  anchovy,  a head  of  celery,  a'  bunch  of  fweet 
herbs,  a (lice  of  the  end  of  a lemon,  put  in  a quart  of 
water,  cover  it  clofe,  let  it  boil  till  it  is  reduced  to  half 
a pint,  ftrain  it,  and  thicken  it  with  a quarter  of  a pound 
-of  butter,  mixed  with  flour ; boil  it  five  or  fix  minutes, 
put  in  two  fpoonfuls  of  pickled  mulhreoms,  mix  the 
yolks  of  two  eggs  with  a tea  cupful  of  good  cream  and  a 
little  nutmeg,  put  in  your  fauce,  keep  (baking  it  over 
the  fire,  but  do  not  let  it  boil. 

To  roaji  large  FOWLS. 

Take  your  fowls  when  they  are  ready  drefled,  put 
them  down  to  a good  fire,  finge,  dufl,  and  bafte  them 
well  with  butter  *,  they  will  be  near  an  hour  in  roaft- 
ing ; make  a gravy  of  the  necks  and  gizzards,  ftrain  it, 
put  in  a fpoonful  of  browning  ; when  you  difli  them  up, 
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pour  the  gravy  into  the  difli,  ferve  them  up  with  egg 
fauce  in  a boat. 

To  make  EGG  sauce. 

Boil  two  eggs  hard,  half  chop  the  whites,  then  put 
In  the  yolks,  chop  them  both  together,  but  not  very  fine, 
put  them  into  a quarter  of  a pound  of  good  melted 
butter,  and  put  it  into  a boat. 

To  boil  YOUNG  CHICKENS. 

Put  your  chickens  in  fcalding  water,  as  foon  as  the 
feathers  will  flip  off  take  them  out,  or  it  will  make  the 
fkin  hard  and  break  j when  you  have  drawn  them,  lay 
them  in  fldmmed  milk  for  two  hours,  then  trufs  them 
with  their  heads  on  their  wings,  finge  and  dull  them 
well  with  flour,  put  them  In  cold  water,  cover  them 
clofe,  fet  them  over  a very  flow  fire,  take  off  the  fcum, 
let  them  boil  flowly  for  five  or  fix  minutes,  take  them 
off  the  fire,  keep  them  clofe  covered  in  the  water  for 
half  an  hour,  it  will  ftew  them  enough,  and  make  them 
both  white  and  plump  when  you  are  going  to  difti  them, 
fet  them  over  the  fire  to  make  them  hot,  drain  them, 
pour  over  them  white  fauce  made  the  fame  way  as  for 
the  boiled  fowls. 

To  roajl  young  chickens. 

When  you  roaft  young  chickens,  pluck  them  very 
carefully,  draw  them,  only  cut  off  the  claws,  trull  them, 
and  put  them  down  to  a. good  fire,  finge,  dull,  and  balle 
them  with  butter  j they  will  take  a quarter  of  an  hour 
roalling,  then  froth  tliem  up,  lay  them  on  your  difli, 
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p.)Our  butter  and  parfley  in  your  difli,  and  ferve  them 
oip  hot. 

To  roajl  PHEASANTS  or  PARTRIDGES. 

When  you  roaft;  pheafants  or  partridges,  keep  them 
iat  a good  diftance  from  the  fire,  duft  them  and  baftc 
tthem  often  with  freih  butter ; if  your  fire  is  good, 
’half  an  hour  will  roaft  them  ; put  a little  gravy  in  your 
idifli,  made  of  a fcrag  of  mutton,  a fpoonful  of  catchup, 
Itthe  fame  of  browning,  and  a tea  fpoonful  of  lemon  pic- 
Ikle,  ftrain  it,  difh  them  up,  with  bread  fauce  in  a bafon, 
imade  the  fame  way  as  for  the  boiled  turkey  : — N,  B. 
'When  a pheafant  is  roafted,  ftick  the  feathers  on  the 
;:tail  before  you  fend  it  to  the  table. 

I To  roajl  RUFFS  or  rees. 

I Thefe  birds  I never  met  with  but  in  Lincolnfhlre  ; the 
jl  beft  way  is  to  feed  them  with  white  bread  boiled  in 
i milk,  they  muft  have  feparate  pots,  for  two  will  not 
eat  out  of  one,  they  will  be  fat  in  eight  or  ten  days ; 
when  you  kill  them  flip  the  fkin  off  the  head  and  neck 
with  the  feathers  on,  then  pluck  and  draw  them ; when 
you  roaft  them,  put  them  a good  diftance  from  the  fire  ; 
if  the  fire  be  good,  they  will  take  about  twelve  minutes  ; 
when  they  arc  roafted,  flip  the  flcin  on  again  with  the 
feathers  on,  fend  them  up  with  gravy  under  them,  made 
the  fame  as  for  pheafants,  and  crifp  crumbs  of  bread 
round  the  edge  of  the  difli. 
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To  roajl  WOODCOCKS  or  snipes. 

Pluck  them,  but  do  not  draw  them,  put  them  on  a 
fmall  fpit,  dull  and  bafte  them  well  with  butter  \ toafl;  a j 
few  flices  of  a penny  loaf,  put  them  on  a clean  plate,  ! 
and  fet  it  under  the  birds  while  they  are  roafting,  if  the 
fire  be  good  they  will  take  about  ten  minutes  roafting ; . 
when  you  draw  them  lay  them  upon  the  toafts  on  the  j 
difli,  pour  melted  butter  round  them  and  ferve  them  up. 

To  roajl  WILD  DUCKS  or  teal. 

When  your  ducks  are  ready  dreifed,  put  in  them  a 
fmall  onion,  pepper,  fait,  and  a fpoonful  of  red  wine,  if 
the  fire  be  good  they  will  roaft  in  twenty  minutes  make 
gravy  of  the  necks  and  gizzards,  a fpoonful  of  red  wine,  j 
half  an  anchovy,  a blade  or  two  of  mace,  a flice . of  an 
end  of  lemon,  one  onion,  and  a little  Cayenne  pepper ; 
boll  it  till  it  is  wafted  to  half  a pint,  ftrain  it  through  a 
hair  fieve,  put  in  a fpoonful  of  brownii^g,  pour  it  on 
your  ducks,  ferve  them  up  with  onion  fauce  in  a boat  : 
^arnifh  your  difti  with  rafpings  of  bread. 

To  boil  PIGEONS. 

Scale  your  pigeons,  draw  them,  take  the  craw  clean 
out,  wafli  them  in  feveral  waters,  cut  off  the  pinions, 
turn  the  legs  under  the  wings,  dredge  them  and  put  them 
in  foft  cold  water,  boil  them  very  flowly  a quarter  of 
an  hour,  dlfti  them  up,  pour  over  them  good  melted 
butter,  lay  round  them  a little  broccoli  in  bunches,  and 
fend  parfley  and  butter  in  a boat. 
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T 7 roajl  PIGEONS. 

When  you  have  drefTed  your  pigeons,  as  before,  roll 
a good  lump  of  butter  in  chopped  parfley,  with  pepper 
and  fait,  put  it  in  your  pigeons,  fpit,  dull,  and  bade 
them ; if  the  fire  be  good  they  will  be  roafted  in  twenty 
minutes  ; when  they  are  enough,  lay  round  them  bunches 
of  afparagus,  with  parfley  and  butter  for  fauce. 

To  ronji  LARKS. 

Put  a dozen  of  larks  on  a Ikewer,  tie  it  to  the  fpit 
at  both  ends,  dredge  and  bafte  them,  let  them  roafl: 
ten  minutes,  take  the  crumbs  of  a halfpenny  loaf,  with  a 
piece  of  butter  the  fize  of  a walnut,  put  it  in  a tolTing 
pan,  and  Ihake  it  over  a gentle  fire  fill  they  are  a light 
brown,  lay  them  betwixt  your  birds,  and  pour  over  them 
a little  melted  butter. 

To  boil  RABBITS. 

When  you  have  cafed  your  rabbits,  fleewer  them  with 
their  heads  ftraight  uf^  the  fore  legs  brought  down,  and 
their  hind  legs  ftraight  j boil  them  three  quarters  of  an 
hour  at  leaft,  then  fmother  them  with  onion  fauce,  made 
the  fame  as  for  boiled  ducks,  pull  out  the  jaw  bones, 
flick  them  in  their  eyes,  put  a fprig  of  myrtle  or  bar- 
berries in  their  mouths,  and  ferve  them  up. 

To  roajl  rabbits. 

When  you  have  cafed  your  rabbits,  fkewer  their  heads 
with  their  mouths  upon  their  backs,  flick  their  fore  legs 
into  their  ribs,  fkewer  the  hind  legs  double,  then  make 
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a pudding  for  them  of  the  crumbs  of  a halfpenny  loaf, 
a little  parfley,  fweet  marjoram,  thyme,  a lemon  peel, 
all  Hired  fine,  nutmeg,  pepper,  and  fait  to  your  tafte, 
mix  them  up  into  a light  (luffing,  with  a quarter  of  a 
pound  of  butter,  a little  good  cream,  and  two  eggs,  put 
it  into  the  belly  and  few  them  up,  dredge  and  bade 
th^m  well  with  butter,  road  them  near  an  hour  ferve 
them  up  with  parfley  and  butter  for  fauce,  chop  the 
livers,  and  lay  them  in  lumps  round  the  edge  of  your 
diffi. 

To  roajl  a HARE. 

Skewer  your  hare  with  the  head  upon  one  ffioulder, 
tlie  fore  legs  duck  into  the  ribs,  the  hind  legs  double, 
make  your  pudding  of  the  crumbs  of  a penny  loaf,  a 
quarter  of  a pound  of  beef  marrow  or  fuet,  and  a quar- 
ter of  a pound  of  butter  ; (bred  the  liver,  a fprig  or 
two  of  winter  favoury,  a little  lemon  peel,  one  anchovy, 
a little  Cayenne  pepper,  half  a nutmeg  grated  ; mix  them 
up  in  a light  force-meat,  with  a glafs  of  red  wine  and 
two  eggs  *,  put  it  in  the  belly  of  your  hare,  few  it  up, 
put  a quart  of  good  milk  in  your  dripping  pan,  bade 
your  hare  with  it  till  it  is  reduced  to  half  a gill,  then 
dud  and  bade  it  well  with  butter ; if  it  be  a large  one 
it  will  require  an  hour  and  a half  reading. 

To  boil  a TONGUE. 

If  your  tongue  be  a dry  one,  deep  it  in  water  all 
night,  then  boil  it  three  hours*,  if  you  would  have  it 
eat  hot,  dick  it  with  cloves,  rub  it  over  with  the  yolk 
of  an  egg,  drew  over  it  bread  crumbs,  bade  it  with 
butter,  fet  it  before  the  fire  till  it  is  a light  brown  j 
when  you  di(h  it  up,  pour  a little  brown  gravy,  or  red 
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\wine  fauce,  mixed  the  fame  way  as  for  venifon,  lay 
lllces  of  currant  jelly  round  it. — N.  B.  If  it  be  a pickled 
(One,  only  walh  it  out  of  water. 

i 

To  boil  a HAM. 

Steep  your  ham  all  night  in  water,  then  boil  it ; If  It 
be  of  a middle  fize  it  will  take  three  hours  boiling,  and 
a fmall  one  two  hours  and  a half ; when  you  take  it  up, 
pull  off  the  Ikin,  and  rub  it  all  over  with  an  egg,  ftrew 
on  bred  crumbs,  bafte  it  with  butter,  fet  it  to  the  fire 
till  it  be  a light  brown  ; if  it  be  to  eat  hot,  garnifti  with 
carrots  and  ferve  it  up. 

, . ' . fT(J  HAUNCH  2/^  VENISON. 

When  you  have  fpitted  your  venifon,  lay  over  it  a 
large  flieet  of  paper,  then  a thin  common  pafte  with 
another  paper  over  it,  tie  it  well,  to  keep  the  pafte  from 
falling  i if  it  be  a large  one  it  will  take  four  hours 
roafting  5 when  it  is  enough,  take  off  the  paper  and  pafte> 
dull  it  well  with  flour,  and  bafte  it  with  butter  j when 
it  is  a light  brown,  difti  it  up  with  brown  gravy  in  your 
difli,  or  currant  jelly  fauce  and  fend  fome  in  a boat. 

To  broil  BEEF  STEAKS. 

Cut  your  fteaks  off  a rump  of  beef  about  half  an 
inch  thick,  let  your  fire  be  clear,  rub  your  gridiron  well 
with  beef  fuet,  when  it  is  hot  lay  them  on  ; let  them 
broil  until  they  begin  to  brown,  turn  them,  and,  when 
the  other  fide  is  brown,  lay  them  on  a hot  difli,  with 
a flice  of  butter  betwixt  every  fteak  ; fprinkle  a little 
pepper  and  fait  over  them,  let  them  ftand  two  or  three 
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minutes,  then  fllce  a fhalot  as  thin  as  poflible  into  a 
fpoonful  of  water  j lay  on  your  fteaks  again,  keep  turn- 
ing them  till  they  are  enough,  put  them  on  your  difh, 
pour  the  flialot  and  water  amongft  them,  and  fend  them 
to  the  table, 

yf  very  good  way  to  fry  beef  steakj. 

Cut  your  {leaks  as  for  boiling,  put  them  into  a flew 
pan,  with  a good  lump  of  butter,  fet  them  over  a very 
flow  fire,  keep  turning  them  till  the  butter  is  become 
a thick  white  gravy,  pour  it  into  a bafon,  and  pour 
more  butter  to  them  j when  they  are  almoft  enough, 
pour  all  the  gravy  into  your  bafon,  and  put  more  butter 
into  your  pan,  fry  them  a light  brown  over  a quick  fire* 
take  them  out  of  the  pan,  put  them  in  a hot  pewter  dilh, 
flice  a fhalot  among  them,  put  a little  in  your  gravy 
that  was  drawn  from  them,  and  pour  it  hot  upon  them  j 
I think  this  is  the  befl  way  of  dreffing  beef  (leaks. 
Half  a pound  of  butter  will  drcfs  a large  difli. 

*To  dr'efs  BEEF  ste^::s  the  common  way. 

Fry  your  {leaks  in  butter  a good  brown,  then,  put  in 
half  a pint  of  water,  an  onion  fliced,  a fpoonful  of  wal- 
nut catchup,  a little  caper  liquor,  pepper  and^  fait,  cover 
them  clofe  with  a difh,  and  let  them  (lew  gently  ; when 
they  are  enough,  thicken  the  gravy  with  flour  and  butter, 
and  ferve  them  up. 

To  broil  MUTTON  STEAKS. 

Cut  your  {leaks  half  an  inch  thick,  when  your  grid- 
iron is  hot  rub  it  with  frefh  fuet,  lay  on  your  {leaks, 
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j.xceep  turning  them,  as  quick  as  poffible,  if  you  do  not 
|:.:ake  great  care  the  fat  that  drops  from  the  (leak  will 
j;'moke  them;  when  they  are  enough,  put  them  into  a 
Lhot  difli,  rub  them  well  with  butter,  flice  a flialot  very 
r.thiii  into  a fpoonful  of  water,  pour  it  on  them,  with 

fpoonful  of  muftiroom  catchup  and  fait ; ferve  them 
'.up- hot. 

To  broil  PORK  STEAKS. 

Obferve  the  fame  as  for  the  mutton  {leaks,  only  pork 
requires  more  broiling ; when  they  are  enough,  put  in 
a little  good  gravy  ; a little  fage  rubbed  very  fine,  {Irewed 
' over  them,  gives  them  a fine  tafle. 

To  hajh  BEEF. 

Cut  your  beef  in  very  thin  llices,  take  a little  of 
your  gravy  that  runs  from  it,  put  it  into  a tolling  pan, 
with  a tea  fpoonful  of  lemon  pickle,  a large  one  of  wal- 
nut catchup,  the  fame  of  browning,  flice  a lhalot  in, 
and  put  it  over  the  fire ; when  it  boils,  put  in  your  beef ; 
(hake  it  over  the  fire  till  it  is  quite  hot,  the  gravy  is  not 
to  be  thickened,  flice  in  a fmall  pickled  cucumber : gar* 
nilh  with  feraped  horfe-radifh  or  pickled  onions. 

To  hap  VENISON. 

Cut  your  venifon  in  thin  flices,  put  a large  glafs  of 
red  wine  into  a toffing  pan,  a fpoonful  of  mufliroom 
catchup,  the  fame  of  browning,  an  onion  ftuck  with 
cloves,  and  half  an  anchovy  chopped  fmall : when  it 
boils,  put  in  your  venifon,  let  it  boil  three  or  four 
minutes,  poUr  it  into  a foup  difli,  and  lay  round  it  cur- 
rant jelly,  or  red  cabbage. 
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To  hajh  MUTTON. 

Cut  your  mutton  in  flicesj  put  in  a pint  of  gravy  or 
broth  into  a tofling  pan,  with  one  fpoonful  of  mufliroom 
catchup,  and  one  of  browning,  dice  in  an  onion,  a little 
pepper  and  fait,  put  it  over  the  fire,  and  thicken  it  with 
flour  and  butter ; when  it  boils  put  in  your  mutton,  keep 
fhaking  it  till  it  is  thoroughly  hot,  put  it  in  a foup  difh, 
and  ferve  it  up. 

To  hojh  VEAL. 

Cut  your  veal  into  thin  round  flices,  the  fize  of  half 
a crown,  put  them  into  a faucepan,  with  a little  gravy 
and  lemon  peel  cut  exceeding  fine,  a tea  fpoonful  of 
lemon  pickle,  put  it  over  the  fire,  and  thicken  it  with 
flour  and  butter  *,  when  it  boils  put  in  your  veal,  juft 
before  you  difh  it  up  put  in  a fpoonful  of  cream,  lay  fip- 
pets  round  your  difh,  and  ferve  it  up. 

To  •warm  scotch  collops. 

When  you  have  any  Scotch  collops  left  put  them  in 
a ftone  jar  till  you  want  them,  then  put  the  jar  into  a 
pan  of  boiling  water,  let  it  ftand  till  your  collops  are 
quite  hot,  then  pour  them  into  a difh,  lay  over  them  a 
few  broiled  bits  of  bacon,  and  they  will  eat  as  well  as 
frefli  ones. 

To  mince  VEAL. 

Cut  your  veal  in  flices,  then  cut  it  in  little  fquare  bits, 
but  do  not  chop  it,  put  it  into  a faucepan,  with  two  or 
three  fpoonfuls  of  gravy,  a flice  of  lemon,  a little  pepper 
and  fait,  a good  lump  of  butter  rolled  in  flour,  a tea 
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ffpoonful  of  lemon  pickle,  and  a large  fpoonful  of  cream  ; 
Steep  {baking  it  over  the  fire  till  it  boils,  but  do  not  let 
It  boil  above  a minute,  if  you  do  it  will  make  your 
r/eal  eat  hard  ; put  fippets  round  your  difh,  and  ferve 
itt  up. 


To  hajh  a TURKEY.  ‘ 

Take  off  the  legs,  cut  the  thighs  in  two  pieces,  cut 
biff  the  pinions  and  breafl  in  pretty  large  pieces,  take  off 
t;:he  fkin,  or  it  will  give  the  gravy  a greafy  tafte,  put  it 
hnto  a {lew  pan,  with  a pint  of  gravy,  a tea  fpoonful  of 
Wemon  pickle,  a flice  of  the  end  of  a lemon,  and  a little 
ibbeaten  mace,  boil  your  turkey  fix  or  feven  minutes,  (if 
)you  boil  it  any  longer  it  will  make  it  hard)  then  put  it 
(con  your  di{h,  thicken  your  gravy  with  flour  and  butter, 
rmix  the  yolks  with  two  eggs  with  a fpoonful  of  thick 
f cream,  put  it  on  your  gravy,  (hake  it  over  the  fire  till 
iit  is  quite  hot,  but  do  not  let  it  boil,  ftrain  it  and  pour 
iit  over  your  turkey : lay  fippets  round,  ferve  it  up,  and 
{garnilh  with  lemon  or  parfley. 

I 

To  hajlj  FOWLS. 

Cup  up  your  fowl  as  for  eating,  put  it  in  a tolling 
)pan,  with  half  a pint  of  gravy,  a tea  fpoonful  of  lemon 
I pickle,  and  a little  mulhroom  catchup,  a flice  of  lemon, 

I thicken  it  with  flour  and  butter ; juft  before  you  difli  it 
■ up  put  in  a fpoonful  of  good  cream,  lay  fippets  round 
I your  dilh,  and  ferve  it  up. 
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A nice  nvay  to  drefs  a COLD  FOWL. 

Peel  olF  all  the  fldn,  and  pull  the  flefli  ofF  the  bones 
in  as  large  pieces  as  you  can,  then  dredge  it  with  a little 
flour,  and  fry  it  a nice  brown  in  butter,  tofs  it  up  in  a ' 
rich  gravy,  well  feafoned,  and  thicken  it  with  a piece  | 
of  butter  rolled  in  flour;  juft  before  you  fend  it  up 
fqueeze  in  the  juice  of  a lemon. 

To  hajb  a WOODCOCK  or  PARTRIDGE. 

I- 

Cut  your  woodcock  up  as  for  eating,  work  the  entrails  [ 
V ery  fine  with  the  back  of  a fpoon,  mix  it  with  a fpoon-  • 
ful  of  red  wine,  the  fame  of  water,  half  a fpoonful  of  | 
alegar,  cut  an  onion  in  flices  and  pull  it  into  rings,  roll  | 
a little  butter  in  flour,  put  them  all  into  your  toiling  [ 
pan,  and  ihake  it  over  the  fire  till  it  boils,  then  put  in  1 
your  woodcock,  and  when  it  is  thoroughly  hot,. lay  it  in  :j 
your  diili,  with  fippets  round  it,  ftrain  the  fauce  over  the . ■' 
woodcock,  and  lay  on  the  onion  in  rings. — It  is  a pretty  j 
corner  diih  for  dinner  or  fupper.  ' 

To  hajh  a WILD  DUCK. 

Cut  up  your  duck  as  for  eating,  put  it  in  a toifing  pan,  ; 
with  a fpoonful  of  good  gravy,  the  fame  of  red  wine, 
a little  of  your  onion  fauce,  or.  an  onion  fliced  exceed- 
ing thin ; when  it  has  boiled  two  or  three  minutes,  lay 
the  duck  in  your  difh,  pour  the  gravy  over  it,  it  rhuft 
not  be  thickened ; you  may  add  a tea  fpoonful  of  caper 
liquor,  or  a little  browning. 
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To  hajh  a HARE. 

Cut  your  hare  in  fmall  pieces,  if  you  have  any  of  the 
[•pudding  left,  rub  it  fmall,  put  to  it  a large  glafs  of 
rred  wine,  the  fame  quantity  of  water,  half  an  anchovy 
cchopped  fine,  an  onion  fluck  with  four  cloves  a quarter 
oof  a pound  of  butter  rolled  in  flour,  {hake  them  all  to- 
^^ether  over  a flow  fire,  till  your  hare  is  thoroughly  hot, 
iitis  a bad  cuftom  to  let  any  kind  of  halh  boil  longer, 
Lit  makes  the  meat  eat  hard)  fend  your  hare  to  the  table 
iin  a deep  di{h,  lay  fippets  round  it,  but  take  out  the 
conion,  and  ferve  it  up. 

To  boil  CABBAGE. 

Cut  off  the  outfide  leaves,  and  cut  it  In  quarters, 
[pick  it  well  and  wa(h  it  clean,  boll  it  in  a large  quantity 
raf  water,  with  plenty  of  fait  in  it  j "when  it  is  tender, 
and  a fine  light  green,  lay  It  on  a fieve  to  drain,  but  do 
mot  fqueeze  it,  if  you  do,  it  will  take  off  the  flavour; 
lhave  ready  fome  very  rich  melted  butter,  or  chop  it  with 
icold  butter.  — Greens  muft  be  boiled  the  fame  way. 

To  boil  a CAULIFLOWER. 

Wafh  and  clean  your  cauliflower,  boil  it  in  plenty  of 
:milk  and  water  (but  no  fait)  till  it  be  tender  ; when  you 
(dl{h  it  up,  lay  greens  under  it,  pour  over  it  good  melted 
Ibutter,  and  fend  it  up  hot. 


To  boil  BROCCOLI  in  imitation  of  ASPARAGUS. 


Take  the  fide  flioots  of  broccoli,  llrip  off  the  leaves, 
■and  with  a penknife  take  off  all  the  out  rind  up  to  the 
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head,  tie  them  in  bunches,  and  put  them  in  fait  and 
water ; have  ready  a pan  of  boiling  water,  with  a hand- 
ful of  fait  in  it ; boil  them  ten  minutes,  then  lay  them 
in  bunches,  and  pour  over  them  good  melted  butter. 

To Jlew  SPINAGE. 

Wafh  your  fpinage  well  In  feveral  waters,  put  it  in 
a cullender,  have  ready  a large  pan  of  boiling  water, 
with  a handful  of  fait,  put  it  in,  let  it  boil  two  minutes, 
it  will  take  off  the  ftrong  earthy  tafte ; then  put  it  into 
a fieve,  fqueeze  it  well,  put  a quarter  of  a pound  of 
butter  into  a toffing  pan,  put  in  your  fpinage,  keep  turn- 
ing and  chopping  it  with  a knife  until  it  be  quite  dry 
and  green  ; lay  it  upon  a plate,  prefs  it  with  another, 
cut  it  in  the  fhape  of  fippets  or  diamonds,  pour  round 
it  very  rich  melted  butter;  it  will  eat  exceeding  mild, 
and  quite  a different  tafte  from  the  common  way. 

To  boil  ARTICHOKES. 

I 

If  they  are  young  ones,  leave  about  an  inch  of  the  j 
ftalks,  put  them  in  ftrong  fait  and  yvater  for  an  hour  or 
two,  then  put  them  in  a pan  'of  cold  water,  fet  them 
over  the  fire,  but  do  not  cover  them,  it  will  take  off 
their  colour ; when  you  difli  them  up,  put  rich  melted  ; 
butter  in  fmall  cups  or  pots,  like  rabbits ; put  them  in  i 
the  difli  with  your  artichokes,  fend  them  up.  | 

* i 

To  boil  ASPARAGUS. 

Scrape  your  afparagus,  tie  them  in  fmall  bunches, 
boil  them  in  a large  pan  of  water  with  fait  in  it : before 
you  difli  them  up  toaft  feme  flices  of  white  bread,  and 
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idip  them  in  the  boiling  water  lay  the  afparagus  on 
\your  toafts,  pour  on  them  very  rich  melted  butter,  and 
ferve  them  up  hot. 

To  boil  FRENCH  BEANS. 

Cut  the  ends  of  your  beans  off,  then  cut  them  flant 
'Ways,  put  them  in  ftrong  fait  and  water  as  you  do  them, 
let  them  (land  an  hour,  boil  them  in  a large  quantity  of 
'Water,  with  a handful  of  fait  in  it,  they  will  be  a fine 
; green : when  you  difh  them  up  pour  on  them  melted 
butter  and  fend  them  up. 

To  boil  WINDSOR  BEANS. 

I 

Boil  them  in  a good  quantity  of  fait  and  water,  boll 
! and  chop  fome  parfley,  put  it  in  good  melted  butter  ; 
i ferve  them  up  with  bacon  in  the  middle,  if  you  choofc 
; it. 

To  boil  GREEN  PEAS. 

Shell  your  peas  juft  before  you  want  them,  put  them 
in  boiling  water,  with  a little  fait  and  a lump  of  loaf 
fugar  : when  they  begin  to  dent  in  the  middle  they  are 
enough  : ftrain  them  in  a fieve,  put  a good  lump  of 
butter  into  a mug,  give  your  peas  a (hake,  put  them  on 

a difti,  and  fend  them  to  the  table. Boll  a fprig  of 

mint  in  another  water,  chop  it  fine  and  lay  it  in  lumps 
round  the  edge  of  your  difti. 
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To  boil  PARSNIPS. 

"Wafli  your  parfnips  well,  boil  them  till  they  are  foftj 
then  take  oiF  the  fkirij  beat  them  in  a bowl  with  a little 
fait,  put  to  them  a little  cream,  and  a lump  of  butter, 
put  them  in  a tolTing  pan,  and  let  them  boil  till  they  are 
like  a light  cuftard' pudding,  put  them  on  a plate,  and 
fend  them  to  the  table. 


CHAP.  IV. 

Ohfervations  on  made  dishes. 

Be  careful  the  tofling  pan  is  well  tinned,  quite  clean, 
and  not  gritty,  and  put  every  ingredient  into  your  w’hite 
fauce,  and  have  it  of  a proper  thicknefs,  and  well  boiled, 
before  you  put  in  eggs  and  cream,  for  they  will  not 
add  much  to  the  thicknefs,  nor  llir  them  with  a fpoon 
after  they  are  in,  nor  fet  your  pan  on  the  fire,  for  it 
will  gather  at  the  bottom,  and  be  in  lumps,  but  hold 
your  pan  a good  height  from  the  fire,  and  keep  fiiaking 
the  pan  round  one  way,  it  will  keep  the  fauce  from 
curdling,  and  be  fure  you  do  not  let  it  boll  ; it  is  the 
bell  way  to  take  up  your  meat,  collops,  or  hafti,  or  any 
other  kind  of  a difti  you  are  making  with  a fifli  flice, 
and  {train  your  fauce  upon  it,  for  it  is  almoft  ImpolTible 
to  prevent  little  bits  of  meat  from  mixing  with  the  fauce, 
but  by  this  method  the  fauce  will  look  clear. 
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In  the  brown  made  cllfiies  take  fpecial  care  no  fat  is 
cm  the  top  of  the  gravy,  but  fkim  it  clean  oif,  that  it 
may  be  of  a fine  brown,  and  tafte  of  no  one  thing  in 
particular  ; if  you  ufe  any  wine,  put  it  in  fome  time  be- 
fore your  difti  is  ready  ; to  take  ofi'the  rawnefs,  for  nothing 
cjan  give  a made  difh  a more  difagreeable  tafte  than  raw 
Mvine,  or  frefh  anchovy  : when  you  ufe  fried  forcemeat 
) jails,  put  them  on  a fieve  to  drain  the  fat  from  them, 
2ind  never  let  them  boil  in  your  fauce,  it  will  give  it  a 
:',reafy  look,  and  foften  the  balls  ; the  beft  way  is  to  put 

rhem  in  after  your  meat  is  dlfhed  up. 

You  may  ufe  pickled  mufhrooms,  artichoke  bottoms, 
morels,  truffles,  and  forcemeat  balls  in  almoft  every  made 
llifti,  and  in  feveral  you  may  ufe  a roll  of  forcemeat  in- 
tlead  of  balls,  as  in  the  porcupine  bread  of  veal,  and 
^ inhere  you  can  ufe  it,  it  is  much  handfomer  than  balls, 
:ifpecially  in  a mock  turtle,  collared  or  ragooed  bread  of 
'teal,  or  any  large  made  difh.. 

To  make  lemon  pickle. 

Take  two  dozen  of  lemons,  grate  off  the  out  rind  very 
I bin,  cut  them  in  four  quarters,  but  leave  the  bottoms 
If/hole,  rub  on  them  equally  half  a pound  of  bay  fait,  and 
pread  them  on  a large  pewter  difh,  put  them  in  a cool 
I'ven,  or  let  them  dry  gradually  by  the  fire  till  all  the 
pice  is  dried  into  the  peels,  then  put  them  into  a pitcher, 

’ r/’cll  glazed,  with  one  ounce  of  mace,  half  an  ounce  of 
' 1 loves  beat  fine,  one  ounce  of  nutmeg  cut  in  thin  llices, 
pur  ounces  of  garlick  peeled,  half  a pint  of  mullard  feed 
iruifed  a little,  and  tied  in  a mu  11  in  bag,  pour  two  quarts 
t f boiling  white  wine  vinegar  upon  them,  dofe  the  pitcher 
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well  up,  and  let  it  (land  live  or  fix  days  by  the  fire  ; 
fhake  it  well  up  every  day,  then  tie  it  up,  and  let  it  Hand  ■ 
for  three  months  to  take  off  the  bitter  ; when  you  bottle  I 
it  put  the  pickle  and  lemon  in  a hair  fieve,  prefs  them  1 
well,  to  get  out  the  liquor,  and  let  it  Hand  till  another  j 
day,  then  pour  olF  the  fine,  and  bottle  it  j let  the  other 
Hand  three  or  four  days  and  it  will  refine  itfelf,  pour  ! 
it  off  and  bottle  it,  let  it  Hand  again,  and  bottle  it,  till 
the  whole  is  refined  : it  may  be  put  in  any  white  fauce 
and  will  not  hurt  the  colour ; it  is  very  good  for  filh 
fauce  and  made  diflies,  a tea  fpoonful  is  enough  for  white, 
and  two  for  brown  fauce  for  a fowl  j it  is  a moll  ufeful 
pickle,  and  gives  a pleafant  flavour  ; be  fure  you  put  it 
in  before  you  thicken  the  fauce,  or  put  any  cream  in, 
iell  the  fharpnefs  make  it  curdle. 


Browning  for.  made  dishes. 

Beat  fmall  four  ounces  of  treble  refined  fugar,  put 
it  in  a clear  iron  frying  pan,  with  one  ounce  of  butter, 
fet  it  over  a clear  fire,  mix  it  very  well  together  all  the 
time  ; when  it  begins  to  be  frothy,  the  fugar  is  dif- 
folving,  hold  it  higher  over  the  fire,  have  ready  a pint 
of  red  wine ; when  the  fugar  and  butter  is  of  a deep 
brown,  pour  in  a little  of  the  wine,  ftir  it  well  together, 
then  add  more  wine,  and  keep  ftirring  it  all  the  time  -, 
put  in  half  an  ounce  of  Jamaica  pepper,  fix  cloves,  four 
flialots  peeled,  two  or  three  blades  of  mace,  three  fpoon- 
fuls  of  mufhroom  catchup,  a little  fait,  the  out  rind  of 
one  lemon,  boil  it  flowly  for  ten  minutes,  pour  it  into 
a bafon  •,  when  cold  take  olT  the  fcum  very  clean,  and 
bottle  it  for  ufe. 
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. To  drejs  a mock  TURTLE. 

Take  the  largeft  calf’s  head  you  can  get,  with  the 
fkln  on,  put  it  in  fcalding  water  till  you  find  the  hair 
will  come  ofF,  clean  it  well,  and  wafli  it  in  warm  water, 
and  boil  it  three  quarters  of  an  hour,  then  take  it  out 
of  the  water  and  flit  it  down  the  face,  cut  oflF  all  the 
meat  along  with  the  (kin  as  clean  from  the  bone  as  you 
can,  and  be  careful  you  do  not  break  the  ears  olF,  lay  it 
on  a flat  difli,  and  ftulF  the  ears  with  force-meat,  and  tie 
them  round  with  cloths,  take  the  eyes  out,  and  pick  all 
the  reft  of  the  meat  clean  from  the  bones,  put  it  in  a 
tolling  pan,  with  the  niceft  and  fatteft  part  of  another 
calf’s  head,  without  the  flcin  on,  boiled*  as  long  as  the 
above,  and  three  quarts  of  veal  gravy  ; lay  the  fldn  in 
the  pan  clofe,  and  let  it  ftew  over  a moderate  fire  one 
hour,  then  put  in  three  fweet  breads  fried  a light  brown, 
one  ounce  of  morels,  the  fame  of  truffles,  five  artichoke 
bottoms  boiled,  one  anchovy  boned  and  chopped  fmall, 
a tea  fpoonful  of  Cayenne  pepper,  a little  fait,  half  a 
lemon,  three  pints  of  Madeira  wine,  two  meat  fpoonfuls 
of  mulhroom  catchup,  one  of  lemon  pickle,  half  a pint 
of  mulhrooms,  and  let  them  ftew  flowly  half  an  hour 
longer,  and  thicken  it  with  flour  and  butter  ; have  ready 
the  yolks  of  four  eggs  boiled  hard,  and  the  brains  of 
both  heads  boiled  ; cut  the  brains  the  fize  of  nutmegs, 
and-  make  a rich  force-meat,  and  fpread  it  on  the  caul 
of  a leg  ol  veal,  roll  it  up  and  boil  it  in  a cloth  one 
hour  : when  boiled,  cut  it  in  three  parts,  the  middle 
largeft,  then  take  up  the  meat  into  the  difli,  and  lay  the 
head  over  it,  v;ith  the  fkin  fide  up,  and  put  the  largeft 
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piece  of  forcemeat  between  the  ears,  and  make  the  top 
of  the  ears  to  meet  round  it  (this  is  called  the  crown  of 
the  turtle  ;]  ]ay  the  other  flices  of  the  forcemeat  oppo- 
fite  to  each  other  at  the  narrow  end,  and  lay  a few  of 
the  truffles,  morels,  brains,  mufltrooms,  eggs,  and  arti- 
choke bottoms  upon  the  face  and  round  it,  ftrain  the  ’ 
gravy  boiling  hot  upon  it,  be  as  quick  in  diihing  it  up  as 
poflible,  for  it  foon  gets  cold. 

MOCK  TURTLE  a fecotid  Way. 

Drefs  the  hair  off  a calf’s  head  as  before,  boil  it  half 
an  hour  \ when  boiled,  cut  it  in  pieces  half  an  inch 
thick,  and  one  inch  and  a half  long,  put  it  into  a ftew 
pan,  with  two  quarts  of  veal  gravy,  and  fait  to  your  tafte: 
let  it  ftew  one  hour,  then  put  in  a pint  of  Madeira  wine, 
half  a tea  fpoonful  of  Cayenne  pepper,  truffles  and  morels 
one  ounce  each,  three  or  four  artichoke  bottoms  boiled 
and  cut  in  quarters  when  the  meat  begins  to  look  clear, 
and  the  gravy  ftrong,  put  in  half  a lemon  and  thicken  it 
with  flour  and  butter,  fry  a few  forcemeat  balls,  beat 
four  yolks  of  hard  boiled  eggs  in  a mortar  very  fine, 
with  a lump  of  butter,  and  make  them  into  balls  the  fize 
of  pigeon’s  eggs  ; put  the  forcemeat  balls  and  eggs  in 
after  you  have  diflied  it  up. 

N.  B.  A lump  of  butter  put  in  the  water  makes  the 
artichoke  bottoms  boil  white  and  fooner. 

2“(9  make  an  artificial  turtle. 

Scald  a calf’s  head,  cut  in  pieces  one  inch  thick,  two 
broad,  and  four  long  ; parboil  a falmon’s  liver,  cut  it  in 
ten  or  twelve  pieces,  feafon  tlie  whole  with  beaten  mace, 
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fait,  and  Cayenne  ; put  them  into  a well  tinned  Copper 
difh  with  a pint  and  a half  of  gravy  made  of  veal,  fix 
anchovies,  a blade  of  mace,  and  a fprig  of  fweet  mar- 
joram fyour  gravy  muft  be  very  good)  a pint  of  Ma- 
deira wine,  the  juice  of  four  or  five  lemons  ftrained  from 
the  feeds,  the  yolks  of  ten  or  twelve  eggs  boiled  hard, 
and  about  three  dozen  of  forcemeat  balls,  made  as  the 
receipt  diredls  : let  it  (lew  gently  about  an  hour,  always 
keep  it  clofe  covered  ; then  ftir  in  a lump  of  butter  the 
fize  of  an  orange,  with  a tea  fpoonful  of  fine  flour  rolled 
in  it,  and  let  it  ilew  full  two  hours  longer  : if  you  per- 
ceive it  wants  addition  of  feafoning,  &c.  add  to  it  a 
few  minutes  before  you  ferve  it  up,  which  mufl  be  in  a 
foup  difii  or  tureen,  with  the  yolks  and  flices  of  lemon 
on  the  top  ; take  care  to  fkin  off  the  fat  before  you  dilh 
it  up. 

To  make  Forcemeat  for  an  artificial  turtle. 

Take  a pound  of  the  fat  of  a loin  of  veal,  the  fame  of 
lean,  with  fix  boned  anchovies,  beat  them  fine  in  a 
marble  mortar,  feafon  with  mace,  Cayenne,  fait,  a little 
(bred  parfley,  fweet  marjoram,  fome  juice  of  lemon,  and 
three  or  four  fpoonfuls  of  Madeira  wine,  mix  thefe 
well  together,  and  make  it  into  little  trails,  dufl;  them 
with  a little  fine  flour,  and  put  them  into  your  difh  to 
flew  about  half  an  hour  before  you  ferve  it  up  : the 
green  fkin  of  a falmon’s  head  is  a very  great  addition 
to  your  turtle  ; boil  it  a little,  then  flew  it  among  the 
reft  of  the  things. 


So  THE  EXPERIENCED 

I'o  make  a calf’s  HEAD  HaJJj. 

Clean  your  calf’s  head  exceeding  well,  and  boll  it  a 
quarter  of  an  hour  ; when  it  is  cold  cut  the  meat  into 
thin  broad  flices  and  put  it  into  a toffing  pan,  with  two 
quarts  of  gravy  j and  when  it  has  flewed  three  quar-  ‘ 
ters  of  an  hour  add  to  it  one  anchovy,  a little  beaten 
mace,  and  Cayenne  to  your  tafte,  two  tea  fpoonfuls  of 
lemon  pickle,  tv/o  meat  fpoonfuls  of  walnut  catchup, 
half  an  ounce  of  truffles  or  morels,  a llice  or  two  of  1 
lemon,  a bundle  of  fwcet  herbs,  and  a glafs  of  white 
\Vine,  mix  a quarter  of  a pound  of  butter  with  flour, 
and  put  it  in  a few  minutes  before  the  head  is  enough, 
take  your  brains  and  put  them  into  hot  water,  it  will 
make  them  fkin  fooner,  and  beat  them  fine  in  a bafon, 
then  add  to  them  two  eggs,  one  fpoonful  of  flour,  a bit 
of  lemon  peel  fiired  fine,  chop  fmall  a little  parfley, 
thyme  and  fage,  beat  them  very  well  together,  fhrew  in 
a little  pepper  and  fait,  then  drop  them  in  little  cakes 
into  a panful  of  boiling  hog’s  lard,  and  fry  them  a light 
brown,  then  lay  them  on  a fieve  to  drain  : take  your 
halh  out  of  the  pan  with  a fifli  flice,  and  lay  it  on  your 
difli,  and  drain  your  gravy  over  it,  lay  upon  it  a few 
nuiflirooms,  forcemeat  balls,  the  yolks  of  four  eggs 
boiled  hard,  and  the  brain  cakes  j — garniflr  with  lemon 
and  pickles. 

It  is  proper  for  a top  or  fide  dlfli. 

To  drefs  a calf’s  HEAD  the  bejl  luciy. 

Take  a calf’s  head  with  the  fkin  on,  and  fcald  olT  ail 
the  hair,  and  clean  it  very  well,  cut  it  ui  two  ; take  out 
the  brains,  boil  the  head  very 'white  and  tender,  take  one 
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pjart  quite  off  the  bone,  and  cut  it  into  nice  pieces,  with 
t:he  tongue,  dredge  it  with  a little  flour,  and  let  it  flew 
on  a flow  fire  for  about  half  an  hour  in  rich  white  gra- 
v/y  made  of  veal,  mutton,  and  a piece  of  bacon,  feafoned 
with  pepper,  fait,  onion,  and  a very  little  mace  5 it  mull 
bbe  ftrained  off  before  the  hafli  is  put  in  it,  thicken  it 
Awith  a little  butter  rolled  in  flour  : the  other  part  of  the 
Ihead  muft  be  taken  off  in  one  whole  piece,  fluff  it  with 
mice  force-meat,  and  roll  it  like  a collar,  and  flew  it 
ttender  in  gravy,  then  put  it  in  the  middle  of  the  difh, 
tand  the  hafh  all  round,  garnifh  it  with  force-meat  balls, 
ffried  oyflers,  and  the  brains  made  into  little  cakes  dipped 
lin  rich  butter  and  fried.  You  may  add  wine,  morels, 
ttruffles,  or  what  you  pleafe,  to  make  it  good  and  rich. 

I \ 

To  drefs  a calf’s  head  Surprtfe, 

Drefs  off  the  hair  of  a large  calf’s  head  as  dire£led  in 
I the  mock  turtle,  then  take  a fharp  pointed  knife,  and 
I raze  off  the  fkin,  with  as  much  of  the  meat  from  the 
1 bones  as  you  poflibly  can  get,  that  it  may  appear  like  a 
'whole  head  when  it  is  fluffed,  and  be  careful  you  do  not 
<cut  the  fkin  in  holes,  then  fcrape  a pound  of  fat  bacon, 
iuhe  crumbs  of  two  penny  loaves,  grate  a fmall  nutmeg, 
'with  fait,  Cayenne  pepper,  and  fhred  lemon  peel  to  your 
ttafle,  the  yolks  of  fix  eggs  well  beat,  mix  all  up  into  ^ 
-•rich  forcemeat,  put  a little  into  the  ears,  and  fluff  the 
Ihead  with  the  remainder,  have  ready  a deep  narrow  pot 
tthat  it  will  juft  go  in,  with  two  quarts  of  water,  half  a 
fpint  of  white  wine,  two  fpoonfuls  of  lemon  pickle,  the 
ffame  of  walnut  and  mufhroom  catchup,  one  anchovy,  a 
I blade  or  two  of  mace,  a bundle  of  fweet  herbs,  a little 
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fait  and  Cayenne  pepper,  lay  a coarfe  pafte  over  it  to 
keep  in  the  fleam,  and  fet  it  in  a very  quick  oven,  two 
hours  and  a half ; when  you  take  it  out,  lay  your  head  | 
in  a foup  difh,  fkim  the  'fat  clean  off  the  gravy,  and 
ftrain  it  through  a hair  fieve  into  a toffing  pan,  thicken 
it  with  a lump  of  butter  rolled  in  flour  ; when  it  has  I 
boiled  a few  minutes,  put  in  the  yolks  of  fix  eggs  well  | 
beat,  and  mixed  with  half  a pint  of  cream,  but  do  not 
let  it  boil,  it  will  curdle  the  eggs  ; you  mufl  have  ready 
boiled  a few  forcemeat  balls,  half  an  ounce  of  truffles 
and  morels,  it  would  make  the  gravy  too  dark  a colour ' 
to  flew  them  in  it ; pour  gravy  over  your  head,  and  gar- 
nifh  with  the  truffles,  morels,  forcemeat  balls,  mufh- 
rooms,  and  barberries,  and  ferve  it  up. — This  is  a hand- 
fome  top  difh  at  a fmall  expence. 

To  grill  a calf’s  head. 

Wafh  your  calf’s  head  clean,  and  boil  it  almofl  enough,  | 
then  take  it  up  and  hafh  one  half,  the  other  half  rub 
over  with  the  yolk  of  an  egg,  a little  pepper  and  fait,  drew 
over  it  bread  crumbs,  parfley  chopped  fmall,  and  a little 
grated  lemon  peel,  fet  it  before  the  fire,  and  keep  balling 
it  all  the  time  to  make  the  froth  rife  ; when  it  is  a hue 
light  brown,  difh  up  your  hafh,  and  lay  the  grilled  fide 
upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle,  and  lay 
it  on  a foup  plate  : fkin  the  brains,  boil  them  with  a 
little  fage  and  parfley  ; chop  them  fine,  aird  mix  them 
with  a little  melted  butter  and  a fpoonful  of  cream, 
make  them  hot,  and  pour  them  over  the  tongue,  ferve. 
them  up,  and  they  are  fauce  for  the  head. 


ENGLISH  HOUSEKEEPER. 


83 


To  collar  a calf’s  head. 

Take  a calf’s  head  with  the  /kin  on  and  fcaid  it,  dean 
’ it  well,  then  bone  it,  feafon  it  with  pepper,  fait,  cloves, 
mace,  and  a little  ginger,  all  round  very  fine,  take  fome 
^ cochineal,  dlflblve  it  in  fome  water,  rub  it  on  the  in- 
fide  of  the  head  with  a little  bay  fait,  and  a large  hand- 
ful of  chopped  parfley,  roll  it  up  tight  in  a cloth,  and 
boil  it  till  you  think  it  is  enough  in  a pickle  made  of 
all  forts  of  fweet  herbs,  fpices,  and  fome  red  wine,  then 
unroll  the  cloth,  and  roll  it  tight  again,  and  put  weights 
upon  it,  as  it  lies  in  the  pickle,  to  prefs  it  clofe  till 
it  is  cold,  then  boil  fome  bran  and  water  with  fome  bay 
and  common  fait,  /train  it  off  and  when  they  are  both 
i cold  put  in  the  head,  and  let  it  lie  three  or  four  days 
j before  you  ufe  it. 

To  make  a porcupine  of  a BREAST  of  VEAt. 

Rone  the  finefh  and  largeft  breafl  of  veal  you  can  get, 
rub  it  over  with  the  yolks  of  two  eggs,  fpread  it  on  the 
table,  lay  over  it  a little  bacon  cut  as  thin  as  po/fible, 
a handful  of  parfley  flired  fine,  the  yolks  of  five  hard 
boiled  eggs  chopped  fmall,  a little  lemon  peel  cut  fine, 
nutmeg,  pepper,  and  fait  to  your  ta/le,  and  the  crumbs 
of  a penny  loaf  fteeped  in  cream,  roll  the  breaft  clofe 
and  /kewer  it  up,  then  cut  fat  bacon  and  the  lean  of  ham 
that  has  been  a little  boiled,  or  it  will  turn  the  veal  red, 
and  pickled  cucumbers  about  two  inches  long  to  anfwer 
the  other  lardings,  and  lard  it  in  rows,  fir/l  ham,  then 
bacon,  then  cucumbers  till  you  have  larded  it  all  over 
the  veal  *,  put  it  into  a deep  earthen  pot,  with  a pint  of 
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water,  cover  It,  and  fet  it  in  a flow  oven  two  hours ; 
when  it  comes  from  the  oven  flcim  the  fat  off,  and  flrain 
the  gravy  through  a fieve  into  a flew  pan,  put  in  a glafs 
of  white  wine,  a little  lemon  pickle,  and  caper  liquor,  a 
fpoonful  of  mulhroom  catchup,  thicken  with  a little  but- 
ter, rolled  in  flour,  lay  your  porcupine  on  a difh,  and 
pour  it  hot  upon  it,  cut  a roll  of  forcemeat  in  four  flices, 
lay  one  at  each  end,  and  the  other  at  the  fides  5 have 
ready  your  fweetbread  cut  in  flices  and  fried,  lay  them 
round  it,  with  a few  mulhrooms.  It  is  a grand  bottom 
difli  when  game  is  not  to  be  had. 

N.  B. — Make  the  forcemeat  of  a few  chopped  oyfters, 
the  crumbs  of  a penny  loaf,  half  a pound  of  beef  fuet 
Hired  fine,  and  the  yolks  of  four  eggs,  mix  them  well 
together  with  nutmeg,  Cayenne  pepper,  and  fait  to  your 
palate,  fpread  it  on  a veal  caul,  ai>d  roll  it  up  clofe  like 
a collared  eel,  bind  it  in  a cloth,  and  boll  it  one  hour. 

To  ragoo  a breast  of  veal. 


Half  roaft  a bread  of  veal,  then  bone  it,  and  put  it  in 
a tolTmg  pan,  with  a quart  of  veal  gravy,  one  ounce  of 
morels,  the  fame  of  truffles,  dew  it  till  tender,  and  jud 
before  you  thicken  the  gravy  put  in  a few  oyders,  pickled 
muflirooms,  and  pickled  cucumbers,  cut  in  fmali  fquare 
pieces,  the  yolks  of  four  eggs  boiled  hard,  cut  your  fweet- 
bread in  flices,  and  fry  it  a light  brown,  difh  up  your 
veal,  and  pour  the  gravy  hot  over  it,  lay  your  fweetbread 
round,  morels,  truffles  and  eggs  upon  it ; garniflr  with 
pickled  barberries  5 this  is  proper  for  either  top  or  fide 
for  dinner,  oj:  bottom  for  fupper. 
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To  collar  a breast  of  veal. 

Take  the  fineft  brcaft  of  veal,  bone  it,  and  rub  it  over 
with  the  yolks  of  two  eggs,  and  ftrew  over  it  fome  crumbs 
of  bread,  a little  graced  lemon,  a little  pepper  and  fait, 
a handful  of  chopped  parlley,  roll  it  up  tight,  and  bind 
it  hard  with  twine,  wrap  it  in  a cloth,  and  boll  it  one 
hour  and  a half,  then  take  it  up  to  cool ; when  a little 
cold,  take  off  the  cloth,  and  clip  off  the  twine  carefully, 
left  you  open  the  veal,  cut  in  five  flices,  lay  them  on  a 
dlfti,  with  the  fweet  bread  boiled  and  cut  in  thin  flices 
and  laid  round  them  with  ten  or  twelve  forcemeat  balls ; 
pour  over  your  white  fauce,  and  garnlfti  with  barberries 
or  green  pickles. 

The  white  fauce  muft  be  made  thus  : — Take  a pint  of 
good  veal  gravy,  put  to  it  a fpoonful  of  lemon  pickle, 
half  an  anchovy,  a tea  fpoonful  of  mulhroom  powder,  or 
a few  pickled  mulhrooms,  give  it  a gentle  boil ; then  put 
in  half  a pint  of  cream,  the  yolks  of  two  eggs  beat  fine, 
fliake  it  over  the  fire  after  the  eggs  and  cream  is  in,  but 
do  not  let  it  boil,  it  will  curdle  the  cream.  It  is  proper 
for  a top  difli  at  night,  or  a fide  difti  for  dinner. 

To  boil  a BREAST  ^VEAL. 

Skewer  your  breaft  of  veal,  that  it  will  he  flat  in  the 
difli,  boil  it  one  hour  (if  a large  one  an  hour  and  a quar- 
ter,) make  white  fauce  as  before  mentioned  for  the  col- 
lared one,  pour  it  over  and  garnifh  with  pickles. 

ui  NECK  of  Veal  cutlets. 

Cut  a neck  of  veal  into  cutlets,  fry  them  a fine  brown, 
then  put  them  in  a toffing  pan,  and  ftew  them  till  ten- 
der in  a quart  of  good  gravy,  then  add  one  fpoonful 
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,of  biownlng,  the  fame  of  catchup,  fome  fried  forcemeat 
balls,  a few  truffles,  morels,  and  pickled  muflirooms,  a 
little  fait,  and  Cayenne  pepper,  thicken  your  gravy  with 
flour  and  butter,  let  it  boil  a few  minutes,  lay  your  cut- 
lets in  a diffl,  with  the  top  of  the  ribs  in  the  middle, 
pour  your  fauce  over  them,  lay  your  balls,  morels,  truf- 
fles, and  mufflrooms  over  the  cutlets,  and  fend  them  up. 

A NECK  of  VEAL  ci-ld-royale. 

Cut  off  the  fcrag  end  and  part  of  the  chine  bone,  to 
make  it  lie  flat  in  the  dlfli,  then  chop  a few  mufflrooms, 
flialots,  a little  parfley  and  thyme  all  very  fine  with  pep- 
per and  fait,  cut  middle  fized  lards  of  bacon,  and  roll 
them  in  the  herbs,  &c.  and  lard  the  part  of  the  neck, 
put  it  in  a flew  pan,  with  fome  lean  bacon  or  fflank  of 
ham,  and  the  chine  bone  and  fcrag  cut  in  pieces,  with 
three  or  four  carrots,  onions,  a head  of  celery,  and  a lit- 
tle beaten  mace  ; pour  in  as  much  water  as  will  cover 
the  pan  very  clofe,  and  let  it  ftew  flowly  for  two  or  three 
hours,  till  tender,  then  ftrain  half  a pint  of  the  liquor 
out  of  the  pan  through  a fine  fieve,  fet  it  over  a ftove 
and  let  it  boil,  keep  flirring  it  till  it  is  dry  at  the  bottom, 
and  of  a good  brown  \ be  fure  you  do  not  let  it  burn  ; 
then  add  more  of  the  liquor  ftrained  free  from  fat,  and 
keep  flirring  it  till  it  becomes  a fine  thick  brown  glaze, 
then  take  the  veal  out  of  the  ftew  pan,  and  wipe  it  clean, 
and  put  the  lard  fide  down  upon  the  glaze,  fet  it  over  a 
gentle  fire  five  or  fix  minutes  to  take  the  glaze,  then 
lay  it  in  the  difli  with  the  glazed  fide  up,  and  put  into 
the  fame  ftew  pan  as  much  flour  as  will  lie  on  a fix* 
pence,  ftir  it  about  well,  and  add  fome  of  the  braize 
liquor,  if  any  left  j let  it  boil  till  it  is  of  a proper  thick- 
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nefs,  ftrain  it,  and  pour  it  in  the  bottom  of  the  difh, 
fqueeze  in  if  a little  juice  of  lemon,  and  fervc  it  up. 

Bombarded  veal. 

Cut  the  bone  nicely  out  of  a fillet,  make  a forcemeat 
of  the  crumbs  of  a penny  loaf,  half  a pound  of  fat  bacon 
fcraped,  a little  lemon  peel  or  lemon  thyme,  parfley, 
two  or  three  fprigs  of  fweet  marjoram,  one  anchovy, 
chop  them  all  very  well,  grate  a little  nutmeg,  Cayenne 
pepper  and  fait  to  your  palate,  mix  all  up  tO|gether  with  an 
egg  and  a little  cream,  and  fill  up  the  place  where  the 
bone  came  out  with  the  forcemeat,  then  cut  the  fillet 
acrofs,  in  cuts  about  one  inch  fi;om  another  all  round  the 
fillet,  fill  one  neck  with  forcemeat,  a fecond  with  boiled 
fpinage,  tliat  is  boiled  and  well  fqueezed,  a third  with 
bread  crumbs,  chopped  oyfters,  and  beef  marrow,  then 
forcemeat  and  fill  them  up  as  above  all  round  the  fillet, 
wrap  the  caul  clofe  round  it,  and  put  it  in  a deep  pot 
with  a pint  of  water,  make  a coarfe  pafte  to  lay  over  it, 
to  keep  the  oven  from  giving  it  a fiery  tafte  j when  it 
comes  out  of  the  oven,  fitim  olF  the  fat,  and  put  the 
gravy  in  a Hew  pan,  with  a fpoonful  of  lemon  pickle, 
and  another  of  mufliroom  catchup,  two  of  browning, 
half  an  ounce  of  morels  and  truffles,  five  bottled  arti- 
choke bottoms  cut  in  quarters,  thicken  the  fauce  with 
Hour  and  butter,  give  it  a gentle  boil,  and  pour  it  upon 
the  veal  into  vour  dilh. 
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To  make  a FRICANDO  of  VEAL. 

Cut  (leaks  half  an  inch  tliick,  and  fix  inches  long  ; 
out  of  the  thick  part  of  a leg  of  veal,  lard  them  with 
y^fmall  cardoons,  and  dull  them  with  flour  j put  them 
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before  the  fire  to  broil  a fine  brown,  then  put  them  into  j 
a large  toffing  pan,  with  a quart  of  good  gravy,  and  let  | 
them  ftew  half  an  hour,  then  put  in  two  tea  fpoonfuls  ! 
of  lemon  pickle,  a meat  fpoonful  of  walnut  catchup, 
the  fame  of  browning,  a flice  of  lemon,  a little  anchovy  1 
and  Cayenne,  a few  morels  and  truffles,  when  your  fri- 
candoes  are  tender,  take  them  up,  and  thicken  your  gra- 
vy with  flour  and  butter,  fbrain  it,  place  your  frlcandoes 
in  the  difh,  pour  your  gravy  on  them  ; garnifli  with 
lemons  and  barberries.  You  may  lay  round  them  force- 
meat balls  fried,  or  force-meat  rolled  in  veal  caul,  and 
yolks  of  eggs  boiled  hard. 

To  make  VEAL  olives. 

Cut  the  thick  part  of  a leg  of  veal  In  thin  flices, 
flatten  them  with  the  broad  fide  of  a cleaver,  rub  them 
over  with  the  yolk  of  an  egg,  ftrew  over  every  piece  a 
very  thin  flice  of  bacon,  with  a few  bread  crumbs,  a 
little  lemon  peel  and  parfley  chopped  fmall,  pepper,  fait, 
and  nutmeg  ; roll  them  up  clofe,  and  fleewer  them  tight, 
then  rub  them  with  the  yolks  of  eggs,  and  roll  them  in 
bread  crumbs  and  parfley  chopped  fmall,  put  them  into 
a tin  dripping  pan  to  bake  or  fry  them  ; then  take  a pint 
of  good  gravy,  add  to  it  a fpoonful  of  lemon  pickle,  the 
fame  of  walnut  catchup,  and  one  of  browning,  a little 
anchovy  and  Cayenne  pepper,  thicken  it  with  flour  and 
butter,  ferve  them  up  with  forcemeat  balls,  and  ftrain 
the  gravy  hot  upon  them  ; garnilh  with  pickles,  and 
ftrew  over  them  a few  pickled  mufhrooms. — You  may 
drefs  veal  cutlets  the  fame  way,  but  not  roll  them. 
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; To  make  veal  olives  a fecond  way. 

i ■ 

j Cut  large  collops  ofF  a fillet  of  veal,  and  hack  them 
I .very  well  with  the  back  of  a knife,  fpread  forcemeat  very 
i .thin  over  every  one,  roll  them  up  and  roaft  them,  or 
j 'bake  them  in  an  oven  j make  a ragoo  of  oyfters  and 
j ifweetbreads  diced ; a few  morels  and  muflirooms",  and 
lay  them  in  the  difli  with  the  rolls  of  veal : if  you  have 
oyfters  enough,  chop  and  mix  fome  with  the  forcemeat, 
dt  makes  it  much  better ; forcemeat  balls  look  very 
pretty  round  them  j there  muft  be  nice  brown  gravy  in 
the  difti,  and  they  muft  be  fent  up  hot. 

To  drefs  scotch  collops  white. 

Cut  them  off  the  thick  part  of  a leg  of  veal,  the  fize 
and  thicknefs  of  a crown  piece,  put  a lump  of  butter 
into  a tolling  pan,  and  fet  it  over  a flow  fire,  or  it  will 
difcolour  your  collops  : before  the  pan  is  hot  lay  your 
collops  in,  and  keep  turning  them  over  till  you  fee  the 
butter  is  turned  to  a thick  white  gravy  ; put  your  collops 
and  gravy  in  a pot,  and  fet  them  upon  the  hearth  to  keep 
warm  ; put  cold  butter  again^  into  your  pan  every  time 
you  fill  it,  and  fry  them  as  above,  and  fo  continue  till 
you  have  finilhed  ; when  you  have  fried  them,  pour  your 
gravy  from  them  into  your  pan,  with  a tea  fpoonful  of 
lemon  pickle,  mufliroom  catchup,  caper  liquor,  beaten 
; mace,  Cayenne  pepper,  and  fait,  thicken  with  flour  and 
I butter  J when  it  has  boiled  five  minutes,  put  in  the  yolks 
of  two  eggs  well  beat  and  mixed,  with  a tea  cupful  of 
rich  cream  ; keep  fhakirig  your  pan  over  the  fire  till 
your  gravy  looks  of  a fine  thicknefs,  then  put  in  your 
collops  and  fliake  them  ; when  they  are. quite  hot  put 
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them  on  your  difti,  with  forcemeat  balls,  drew  over 
them  pickled  mulhrooms  : — Garnifh  with  barberries  and 
kidney  beans. 

To  drefs  scotch  collops  brown. 

Cut  your  collops  the  fame  way  as  the  white  ones,  but 
brown  your  butter  before  you  lay  in  your  collops,  fry 
them  over  a quick  fire,  fiiake  a nd  turn  them,  and  keep 
them  on  a fine  froth  ; when  they  are  a light  brown,  put 
them  into  a pot  and  fry  them  as  the  white  ones ; when 
you  have  fried  them  all  brown,  pour  all  the  gravy  from 
them  into  a clean  tofling  pan,  with  half  a pint  of  gravy 
made  of  the  bones  and  bits  you  cut  the  collops  off,  two 
tea  fpoonfuls  of  lemon  pickle,  a large  one  of  catchup, 
the  fame  of  browning,  half  ^n  ounce  of  morels,  half  a 
lemon,  a little  anchovy,  Cayenne,  and  fait  to  your  tafte, 
thicken  it  with  flour  and  buttef,  let  it  boil  five  or  fix 
minutes,  then  put  in  your  collops,  and  fhake  them  over 
the  fire  j if  they  boil  it  will  make  them  hard ; when 
they  have  fimmered  a little,  take  them  out  with  an  egg 
fpoon,  lay  them  on  your  difli,  drain  your  gravy,  and 
pour  it  hot  on  them  ; layover  them  forcemeat  balls,  and 
little  dices  of  bacon  curled  round  a flcewer  and  boiled, 
throw  a few  mulhrooms  over  ; garnifh  with  lemon  and 
barberries,  and  ferve  them  up. 

To  drefs  SCOTCH  collops  the  French  way. 

Take  a leg  of  veal,  and  cut  your  collops  pretty  thick, 
five  or  fix  inches  long,  and  three  inches  broad,  rub  them 
over  with  the  yolk  of  an  egg,  put  pepper  and  fait,  and 
grate  a little  nutmeg  on  them,  and  a little  fhred  parfley  ; 
lay  them  on  an  earthen  difh,  and  fet  them  before  the  fire. 
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Stbafle  them  with  butter,  and  let  them  be  a fine  brown, 
{then  turn  them  on  the  other  fide,  and  rub  them  as  above, 
Ibafte  and  brown  it  the  fame  way ; when  they  are  tho- 
rroughly  enough,  make  a good  brown  gravy  with  truffles 
:and  morels,  difh  up  your  collops,  lay  truffles  and  morels 
; and  the  yolks  of  hard  boiled  eggs  over  them  j garnifh 
^with  crifp  parfley  and  lemon. 

SWEETBREADS  U-lh-daubt, 

I Take  three  of  the  largeft  and  fineft  fweetbreads  you 
(Can  get,  put  them  in  a faucepan  of  boiling  water  for 
ffive  minutes,  then  take  them  out  and  when  they  are  cold' 
Hard  them  with  a row  down  the  middle,  with  very  little 
pieces  of  bacon,  then  a row  on  each  fide  of  lemon  peel, 

■ cut  the  fize  of  wheat  ftraw^ j then  a row  on  each  fide  of 
j pickled  cucumbers,  cut  very  fine;  put  them  in  a toffing 
:pan,  with  good  veal  gravy,  a little  juice  of  lemon,  a 
jfpoonful  of  browning,  ftew  them  gently  a quarter  of  an 
! hour  ; ,a  little  before  they  are  ready  thicken  them  with 
I flour  and  butter,  difh  them  up,  and  pour  the  gravy  over* 
I lay  round  them  bunches  of  boiled  celery,  or  oyfler 
I patties ; garnifh  them  with  flewed  fpinage,  green  colour- 
Ted  parfley ; flick  a bunch  of  barberries  in  the  middle  of 
if  each  fweetbread. — It  is  a pretty  corner  difh  for  either 
|l> dinner  or  fupper. 


i Forced  sweetbreads. 

i Put  three  fweetbreads  in  boiling  water  five  minutes, 
| ;beat  the  yolk  of  an  egg  a little,  and  rub  it  over  them 
/^with  a feather  ; flrew  on  bread  crumbs,  lemon  peel,  and 
: ; parfley  Hired  very  fine,  nutmeg,  fait,  and  pepper  to  your 
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palate  j fet  them  before  the  fire  to  brown,  and  add  to  • 
them  a little  veal  gravy,  put  a little  mufliroom  powder, 
caper  liquor  or  juice  of  lemon  and  browning,  thicken  it 
with  flour  and  butter,  boil  it  a little,  and  pour  it  in  your 
difh,  lay  in  your  fweetbreads,  and  lay  over  them  lemon 
peel  in  rings,  cut  like  ftraws  ; garnifh  with  pickles. 

Tofricafee  SWEETBREADS  hrovjfi. 

Scald  three  fweetbreads  : when  cold,  cut  them  in  flices  ! 
the  thicknefs  of  a crown  piece,  dip  them  in  batter,  and  ; 
fry  them  in  frefh  butter  a nice  brown,  make  a gravy- 
for  them  as  the  laft,  flew  your  fweetbreads  flowly  in  . 
the  gravy  eight  or  ten  minutes,  lay  them  on  your  difli, 
and  pour  the  gravy  over  them  j garnifli  with  lemon  or  > 
barberries. 

! 

Tofricafee  SWEETBREADS  nihiie,  \ 

\ 

Scald  and  flice  the  fweetbreads  as  before,  put  them  | 
in  a toffing  pan,  with  a pint  of  veal  gravy,  a fpoonful  ■! 
of  white  wine,  the  fame  of  mufliroom  catchup,  a little 
beaten  mace,  flew  them  a quarter  of  an  hour,  thicken 
your  gravy  with  flour  and  butter  a little  before  they  are 
enough  ; when  you  are  going  to  difli  them  up,  mix  the 
yolk  of  an  egg  with  a tea  cupful  of  thick  cream  and  a 
little  grated  nutmeg  : put  it  into  your  tolfing  pan,  and 
fliake  it  well  over  the  fire,  but  do  not  let  it  boil  j lay 
your  fweetbreads  on  your  difli,  and  pour  your  fauce 
over  them  ; garnifli  with  pickled  red  beet  root  and  kid- 
ney beans. 
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5T(7  ragoo  sweetbreads. 

Rub  them  over  with  the  yolk  of  an  egg,  ftrew  over 
tirhein  bread  crumbs,  parfley,  thyme,  and  fweet  marjoram 
ffhred  fmall,  and  pepper  and  fait ; make  a roll  of  force- 
rmeat  like  a fweetbread,  and  put  it  in  a veal  caul,  and 
rroaft  them  in  a Dutch  oven  *,  take  fome  brown  gravy, 
rand  put  to  it  a little  lemon  pickle,  mufhroom  catchup, 
rand  the  end  of  a lemon  •,  boil  the  gravy,  and  when  the 
ifweetbreads  are  enough  lay  them  in  a dilh,  with  the  force- 
irmeat  in  the  middle,  take  the  end  of  the  lemon  out,  and 
;ipour  the  gravy  into  the  difh,  and  ferve  them  up. 

21?  Jlenu  a FILLET  of  veal. 

Take  a fillet  of  a cow  calf,  ftulF  it  well  under  the 
I ' elder  at  the  bone  and  quite  through  to  the  fhank,  put  it 
[ . in  the  oven,  with  a pint  of  water  under  it,  till  it  is  a 
i fine  browm,  then  put  in  a ftew  pan,  with  three  pints 
of  gravy  ; (lew  it  tender,  put  in  a few  morels,  truffles,  a 
tea  fpoonful  of  lemon  pickle,  a large  one  of  browning, 
and  one  of  catchup,  and  a little  Cayenne  pepper  ; thicken 
with  a lump  of  butter  rolled  in  flour  ; difli  up  your  veal, 
flrain  your  gravy  over,  lay  round  forcemeat  balls  j gar- 
nifh  with  pickles  and  lemon. 

To  ragoo  a FILLET  of  VEAL. 

Lard  your  fillet  and  half  roafl  it,  then  put  it  in  a 
tofling  pan,  with  two  quarts  of  good  gravy,  cover  it 
clofe,  and  let  it  flew  till  tender,  then  add  one  fpoonful 
: of  white  wine,  one  of  browning,  one  of  catchup,  a tea 
fpoonful  of  lemon  pickle,  a little  caper  liquor,  half  an 
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ounce  of  morels,  thicken  with  flour  and  butter,  put  round  ! 
it  a few  yolks  of  eggs.  i 


A good  way  to  drefs  a midcalf. 

Take  a calf’s  heart,  fluiF  ic  with  good  forcemeat,  and 
fend  it  to  the  oven  in  an  earthen  difli,  with  a little  water 
under  it,  lay  butter  over  it,  and  dredge  it  with  flour, 
boil  half  the  liver  and  all  the  lights  together  half  an  hour, 
then  chop  them  fmall  and  put  them  into  a tolling  pan, 
with  a pint  of  gravy,  one  fpoonful  of  lemon  pickle,  and 
one  of  catchup,  fqueeze  in  half  a lemon,  pepper  and  fait, 
thicken  with  a good  piece  of  butter  rolled  in  flour  ; when 
you  dilh  it  up,  pour  the  minced  meat  in  the  bottom,  and 
have  ready  fried,  a fine  brown,  the  other  half  of  the 
liver  cut  in  thin  flices,  and  little  bits  of  bacon,  fet  the 
heart  in  the  middle,  and  lay  the  liver  and  bacon  over  the 
minced  meat,  and  ferve  it  up. 


To  difguife  a LEG  of  VEAL. 

Xiard  the  top  fide  of  a leg  of  veal  in  rows  with  bacon, 
and  fluff  it  well  with  forcemeat  made  of  oyflers,  then 
put  it  into  a large  faucepan,  with  as  much  water  as  will 
cover  it,  put  on  a clofe  lid,  to  keep  in  the  fleam,  flew  it 
gently  till  quite  tender,  then  take  it  up,  and  boil  down 
the  gravy  in  the  pan  to  a quart,  Ikim  off  the  fat,  and  add 
half  a lemon,  a fpoonful  of  mufhroom  catchup,  a little 
lemon  pickle,  the  crumbs  of  half  a penny  loaf  grated 
exceeding  fine,  boil  it  in  your  gravy  till  it  looks  thick, 
then  add  half  a pint  of  oyflers,  if  not  thick  enough* 
roll  a lump  of  butter  in  flour  and  put  it  in,  with  half  a 
pint  of  good  cream,  and  the  yolks  of  three  eggs,  fliake 
your  fauce  over  the  fire,  but  do  not  let  it  boil  after  the 
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•pggs  are  in  left  it  curdle ; put  your  veal  in  a deep  difli, 
i:nd  pour  the  fauce  over  it ; garnifli  with  crifped  parfley 
und  fried  oyfters. — It  is  an  excellent  difti  for  the  top  of 
i large  table. 

HERRICO  of  a NECK  of  MUTTON. 

Cut  tlie  beft  end  of  a neck  of  mutton  into  chops  in 
i .ngle  ribs,  flatten  them,  and  fry  them  a light  brown, 
nen  put  them  into  a large  faucepan,  with  two  quarts  of 
v^ater,  a large  carrot  cut  in  flices,  cut  at  the  edge  like 
Ir/heels  ; when  they  have  ftewed  a quarter  of  an  hour 
)iut  in  two  turnips^cut  in  fquare  flices,  the  white  part  of 
I head  of  celery,  a few  heads  of  afparagus,  two  cabbage 
:;ttuces  fried,  and  Cayenne  to  your  tafte,  boil  them  all 
xogether  till  they  are  tender,  the  gravy  is  not  to  be  thick- 
aned;  put  it  into  a tureen,  or  foup  difh.  It  is  proper 
0)1’  a top  difh. 

To  drefs  a NECK  of  MUTTON  to  eat  like  venison. 

Cut  a large  neck  before  the  fhoulder  is  taken  ofF, 

« loader  than  ufual,  and  the  flap  of  the  fhoulder  with  it, 
C3  make  it  look  handfomer,  flick  your  neck  all  over  in 
i'  ttle  holes  with  a fharp  penknife,  and  pour  a bottle  of 
;ed  wine  upon  it,  and  let  it  lie  in  the  wine  four  or  five 
;.ays,  turn  and  rub  it  three  or  four  times  a day,  then 
Jike  it  out,  and  hang  it  up  for  three  days  in  the  open 
iiir  out  of  the  fun,  and  dry  it  often  with  a cloth,  to  keep 
: ; from  mufting  •,  when  you  roaft  it,  bafte  it  with  the 
t /ine  it  was  fteeped  in,  if  any  left,  if  not,  frefh  wine,  put 
H'hite  paper,  three  or  four  folds,  to  keep  in  the  fat,  roaft 
::  thoroughly,  and  then  take  off  the  fkin,  and  froth  it 
J.icely,  and  ferve  it  up. 
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To  make  FRENCH  STEAKS  of  a NECK  of  MUTTON. 

Let  your  mutton  be  very  good  and  large,  and  cut  off' 
moft  part  of  the  fat  of  the  neck,  and  then  cut  the  fleaks 
two  inches  thick,  make  a large  hole  through  the  middle ' 
of  the  fleftiy  part  of  every  fteak  with  a penknife,  and  ftuff 
it  with  a little  nutmeg,  pepper  and  fait,  mixed  up  withj 
the  yolk  of  an  egg  : when  they  are  fluffed,  wrap  them  in| 
writing  paper,  and  put  them  in  a Dutch  oven,  fet  themj 
before  the  fire  to  broil,  they  will  take  near  an  hour,  putj 
a little  brown  gravy  in  your  difh,  and  ferve  them  up  in 
the  papers. 

A SHOULDER  of  MUTTON  furprifed. 

Half  boil  a flioulder,  then  put  it  in  a toffing  pan,  with 
two  quarts  of  veal  gravy,  four  ounces  of  rice,  a tea  fpoon- 
ful  of  mufliroom  powder,  a little  beaten  mace,  and  flew 
it  one  hour,  or  till  the  rice  is  enough,  then  take  up  your 
mutton  and  keep  it  hot,  put  to  the  rice  half  a pint  ol 
good  cream,  and  a lump  of  butter  rolled  in  flour,  fhake  i 
it  well,  and  boll  it  a few  minutes  ; lay  your  mutton  or 
the  difh,  and  pour  it  over  j garnifh  with  barberries  oi 
pickles,  and  fend  it  up. 

To  drefs  a SHOULDER  of  MUTTON,  called  HEN  and 

CHICKENS. 

Half  roafl  a flioulder,  then  take  It  up,  and  cut  of 
the  blade  at  the  firft  joint,  and  both  the  flaps,  to  mak 
the  blade  round ; fcore  the  blade  round  in  diamonds 
throw  a little  pepper  and  fait  over  it,  and  fet  it  in  a tii 
oven  to  broil : cut  the  flaps  and  the  meat  off  the  flian 
in  thin  flices  into  the  gravy  that  runs  out  of  the  muttoi 
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Land  put  a little  good  gravy  to  it,  with  two  fpoonfuls  of 
\walnut  catchup,  one  of  browning,  a little  Cayenne  pep- 
[per,  and  one  or  two  lhalots  i when  your  meat  is  tender, 
tthicken  it  with  flour  and  butter,  put  your  meat  in  the 
ulilh  with  the  gravy,  and  lay  the  blade  on  the  top,  broil- 
eed  a dark  brown ; garnifh  with  green  pickles,  and  ferve 
iit  up. 

To  hoil  a SHOULDER  of  MUTTON  nuith  ONION  SAUCE. 

Put  your  (houlder  in  when  the  water  is  cold  j when 
tenough,  fmother  it  with  onion  fauce,  made  the  fame 
.as  for  boiled  ducks. — You  may  drefs  a fhoulder  of  veal 
it  the  fame  way. 

y/ SHOULDER  of  MUTTON  and  CELERY  SAUCE. 

Boil  it  as  before  till  it  is  quite  enough,  pour  over  It 
icelery  fauce,  and  fend  it  to  the  table. 

N.  B.  The  fauce — Wafh  and  clean  ten  heads  of 
ccelery,  cut  off  the  green  tops,  and  take  off  the  outfide 
iftalks,  cut  them  into  thin  bits,  and  boil  it  in  gravy  till 
iit  is  tender,  thicken  it  with  flour  and  butter,  and  pour 
iit  over  your  mutton. — A fhoulder  of  veal  roafled  with 
this  fauce,  is  very  good. 

MUTTON  keboFcl. 

Cut  a loin  of  mutton  in  four  pieces,  take  off  the  fkin, 
Land  rub  them  with  the  yolk  of  an  egg,  ftrew  over  them  a 
Tew  bread  crumbs,  and  a little  fhred  parfley,  turn  them 
tround  and  fpit  them,  roaft  them,  and  keep  balling  all 
tche  while  witii  frefh  butter  to  make  the  froth  rife  \ when 
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they  are  enough,  put  a little  brown  gravy  under,  and 
ferve  them  up  j garnifli  with  pickles. 

To  grill  a BREAST  of  MUTTON. 

i 

Score  a breall  of  mutton  in  diamonds,  and  rub  it  over  i 
with  the  yolk  of  an  egg,  then  ftrew  on  a few  bread  crumbs  * 
and  fhred  parfley,  put  it  in  a Dutch  oven  to  broil,  bafte 
it  with  frelh  butter,  pour  in  the  dilh  good  caper  fauce, 
and  ferve  it  up. 

^plii  LEG  of  MUTTON  and  onion  sauce. 

Split  the  leg  from  the  fhank  to  the  end,  flick  a fkewer 
in  to  keep  the  nick  open,  bafte  it  with  red  wine  till  it  is 
half  roafled,  then  take  the  wine  out  of  the  dripping  pan, 
and  put  to  it  one  anchovy,  fet  it  over  the  fire  till  the  an- 
chovy is  diflblved,  rub  the  yolk  of  a hard  egg  in  a little 
cold  butter,  mix  it  with  the  wine,  and  put  it  in  your 
fauce  boat,  put  good  onion  fauce  over  the  leg  when  it  is 
roafled,  and  ferve  it  up. 

To  force  a LEG  of  MUTTON. 

Ralfe  the  fkin,  and  take  out  the  lean  part  of  the  mut- 
ton, chop  it  exceeding  fine,  with  one  anchovy,  fhred  a 
bundle  of  fweet  herbs,  grate  a penny  loaf,  half  a lemon, 
nutmeg,  pepper,  and  fait  to  your  tafle,  make  them  into 
a forcemeat  with  three  eggs  and  a large  glafs  of  red 
wine,  fill  up  the  fkin  with  the  forcemeat,  but  leave  the 
bone  and  fliank  in  their  places,  and  it  will  appear  like  a 
whole  leg ; lay  it  on  an  earthen  difli,  with  a pint  of  red 
wine  under  it,  and  fend  it  to  the  oven  *,  it  will  take  two 
hours  and  a half  j when  it  comes  out,  take  off  all  the 
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>:t,  ftraln  the  gravy  over  the  mutton,  lay  round  it  hard 

talks  of  eggs,  .and  pickled  mufhrooms Garnifh  with 

;:ckles,  and  ferve  it  up. 

To  drefs  sheep’s  rumps  and  kidneys. 

JBoil  fix  flieep  s rumps  in  veal  gravy,  then  lard  your 
dneys  with  bacon,  and  fet  them  before  the  ;fire  in  a 
n oven  ; when  the  rumps  are  tender,  rub  them  over 
i:th  the  yolk  of  an  egg,  a little  Cayenne  and  grated  nut- 
ejg,  Ikira  the  fat  off  the  gravy,  put  it  in  a clean  toffmg 
lin,  with  three  ounces  of  boiled  rice,  a fpoonful  of  good 
;.;am,  a little  mufhroom  powder  or  catchup,  thicken  it 
tth  flour  and  butter,  and  give  it  a gentle  boil,  fry  your 
rmps  a light  brown : when  you  difli  them  up,  lay  them 
nnd  on  your  rice  fo  that  the  fmall  ends  meet  in  the 
rddle,  and  lay  a kidney  between  every  rump  j garnifli 
tth  red  cabbage  or  barberries,  and  ferve  it  up— It  is  a 
j;tty  fide  or  corner  difh. 

To  drefs  a leg  of  mutton  to  eat  like  venison. 

[Get  the  largeft  and  fatteft  leg  of  mutton  you  can,  cut 
; like  a haunch  of  venifon  j as  foon  as  it  is  killed, 
iilft  it  is  warm,  it  will  eat  the  tenderer,  take  out  the 
tody  vein.  Hick  it  feveral  places  in  the  under  fide 
Ih  a fliarp  pointed  knife,  pour  over  it  a bottle  of  red 
ne,  turn  it  in  the  wine  four  or  five  times  a day  for 
days,  then  dry  it  exceeding  well  with  a clean  cloth, 
ig  it  up  in  the  air  with  the  thick  end  uppermoft  for 
I days,  dry  it  night  and  morning,  to  keep  it  from  being 
or  growing  mufty  j when  you  roaff  it,  cover  it 
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\i’ith  paper  and  pafle,  as  yoii  do  venifon  ; ferve  it  uj 
with  venifon  fauce. — It  will  take  four  hours  roafting. 

A BASQJJE  of  MUTTON.  I 

Take  the  caul  of  -a  leg  of  veal,  lay  it  in  a copper  difl 
the  fize  of  a fmall  punch  bowl,  take  the  lean  of  a lei 
of  mutton  that  has  been  kept  a week,  chop  it  exceedin 
fmall,  take  half  its  weight  in  beef  marrow,  the  crumb 
of  a penny  loaf,  the  yolks  of  four  eggs,  two  anchovies 
half  a pint  of  red  wine,  the  rind  of  half  a lemon  gratec 
mix  it  like  faufage  meat,  and  lay  it  in  your  caul  in  th 
infide  of  your  difli,  clofe  up  the  caul,  and  bake  it  in 
quick  oven ; when  it  comes  out  lay  your  difti  upfic 
down,  and  turn  the  whole  out,  pour  over  it  brown  grav 
and  fend  it  up  with  venifon  fauce  in  a boat : — garni! 
with  pickles. 


OXFORD  JOHN. 


Take  a Hale  leg  of  mutton,  cut  it  in  as  thin  coUoj 
as  you  poffibly  can,  take  out  all  the  fat  finews,  feafe 
them  with  mace,  pepper,' and  fait,  drew  among  them 
little  Hired  parfley,  thyme,  and  two  or  three  lhalots,  p 
a good  lump  of  butter  into  a dew  pan  j when  it  is  h 
put  in  all  your  collops,  keep  dirring  them  with  a wood 
fpoon  till  they  are  three  parts  done,  then  add  half  a pi 
of  gravy,  a little  juice  of  lemon,  thicken  it  a little  mu 
flour  and  butter,  let  them  limmer  four  or  five  minu 
and  they  will  be  quite  enough  ; if  you  let  them  boil, 
have  them  ready  before  you  want  them,  they  will  gn 
hard : ferve  them  up  hot  with  fried  bread  cut  in  flic 
over  and  round  them. 
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To  boil  a LEG  ^ LAMB  afjcl  LOIN  fried. 

Cut  your  leg  from  the  loin,  boil  the  leg  three  quarters 
;f  an  hour,  cut  the  loin  in  handfome  (leaks,  beat  them 
i dth  a cleaver,  and  fry  them  a good  brown,  then  (lew 
f'.iem  a little  in  ftrong  gravy,  put  your  leg  on  the  difh, 
md  lay  your  (leaks  round  it,  pour  on  your  gravy,  lay 
round  lumps  of  dewed  fpinage  and  crifped  parfley  on 
wery  deak,  fend  it  to  the  table  with  goofeberry  fauce 
na  a boat. 

To  force  a (quarter  of  lamb. 

Take  a hind  quarter,  and  cut  off  the  (hank,  raife  the 
Ihick  part  of  the  fle(h  from  the  bone  with  a knife,  duff 
Ihe  place  with  white  forcemeat,  and  duff  it  under  the 
Lidney,  half  road  it,  then  put  it  in  a toffmg  pan,  with 
,3'.  quart  of  mutton  gravy,  cover  it  clofe  up,  and  let  it 
(dew  gently  ; when  it  is  enough,  take  it  up,  and  lay  it 
Jon  your  di(h,  (kim  the  fat  off  the  gravy,  and  drain  it, 
-.hen  put  in  a glafs  of  Madeira  wine,  one  fpoonful  of 
^walnut  catchup,  two  of  browning,  half  a lemon,  a little 
i(Cayenne,  half  a pint  of  oyders,  thicken  it  with  a little 
Ibutter  rolled  in  flour,  pour  your  gravy  hot  on  your  lamb, 
sand  ferve  it  up. 

To  drefs  a lamb’s  head  and  purtenance. 

Skin  the  head  and  fplit  it,  take  the  black  part  out  of 
fthe  eyes,  then  wafh  and  clean  it  exceeding  well,  lay  it  in 
'warm  water  till  it  looks  white,  wa(h  and  clean  the  pur- 
itenance,  take  off  the  gall,  and  lay  them  in  water,  boil  it 
lhalf  an  hour,  then  mince  your  heart,  liver,  and  lights, 
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very  fmall,  put  the  mince  meat  in  a tofling  pan,  wit| 
a quart  of  mutton  gravy,  a little  catchup,  pepper  anc 
fait,  half  a lemon,  thicken  it  with  flour  and  butter,  ; 
fpoonful  of  good  cream,  and  juft  boil  it  up;  when  you 
head  is  boiled,  rub  it  over  with  the  yolk  of  an  egg,  ftrev 
over  it  bread  crumbs,  a little  flared  parfley,  pepper  an 
fait,  bafte  it  well  with  butter,  and  brown  it  before  th 
fire,  or  with  a falamander,  put  the  purtenance  on  you 
difla,  and  lay  the  head  over  it ; garnifla  with  lemon  oi 
pickle,  and  ferve  it  up. 

To  f naif ce  lambs’  stones. 


Skin  fix  lambs’  ftones,  or  what  quantity  you  pleafe;  ^ 
dip  them  in  batter,  and  fry  them  in  hog’s  lard  a nic€  , 
brown,  have  ready  a little  veal  gravy,  thicken  it  with  ^ 
flour  and  butter,  put  in  a tea  fpoonful  of  lemon  pickle^ 
a little  muflaroom  catchup,  a flice  of  lemon,  a little  grat- 
ed nutmeg,  beat  the  yolk  of  an  egg,  and  mix  it  with 
two  fpoonfuls  of  thick  cream,  put  in  your  gravy,  keep 
fliaking  it  over  the  fire  till  it  looks  white  and  thick,  then 
put  in  the  lambs’  ftones,  and  give  them  a flaake ; when 
they  are  hot,  difla  them  up,  and  lay  round  them  force- 
meat balls. 

To  ronfl  c PIG  in  imitation  of  lamb. 

Let  your  pig  be  a month  or  five  tveeks  old,  divide  it 
down  the  middle,  take  olF  the  flioulder,  and  leave  the 
reft  to  the  hind  part,  then  take  the  fkin  oft,  draw  fprigs 
of  parfley  all  over  the  outfide,  which  nauft  be  done  by 
running  a fleewer  or  larding  pin,  and  fticking  the  ftalk 
of  the  parfley  in  it,  and  bafte  it  well  with  frefli  butter, 
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roafl  it  a fine  brown,  and  fend  it  up  with  a froth  on  it: 
•^’^arnifh  with  green  parfley,  it  will  eat  and  look  like  fat 
lamb, — It  is  eat  with  fallad. 

To  harhaciie  pig. 

[ 

Drefs  a pig  of  ten  weeks  old  as  if  it  were  to  be  roafi- 
jted,  make  a forcemeat  of  two  anchovies,  fix  fage  leaves, 
l and  the  liver  of  the  pig,  all  chopped  very  fmall ; then 
hput  them  into  a marble  mortar,  with  the  crumbs  of  half 
a penny  loaf,  four  ounces  of  butter,  half  a tea  fpoon- 
iiful  of  Cayenne  pepper,  and  half  a pint  of  red  wine  : 
Ibeat  them  all  together  to  a pafte,  put  in  your  pig's 
1 belly,  and  few  it  up  : lay  your  pig  down  at  a good  dif- 
ttance  before  a large  brilk  fire,  finge  it  well,  put  in  your 
|(dripping  pan  three  bottles  of  red  wine,  balle  It  with  the 
r wine  all  the  time  it  is  roafting  ; when  it  is  half  roafted, 
;put  under  your  pig  two  penny  loaves,  if  you  have  not 
•wine  enough,  put  in  more;'  when  your  pig  is  near 
(enough,  take  the  loaves  and  fauce  out  of  your  dripping 
’.pan,  put  to  the  fauce  one  anchovy  chopped  fmall,  a 
; bundle  of  fweet  herbs,  and  half  a lemon,  boil  it  a few 
i minutes,  then  draw  your  pig;  put  a fmall  lemon  or 
apple  in  the  pig’s  mouth,  and  a loaf  on  each  fide,  flrain 
your  fauce,  and  pour  it  on  them  boiling  hot ; lay  bar- 
berries and  flices  of  lemon  round  it,  and  fend  it  up  whole 
■ to  the  table.  It  is  a grand  bottom  difli.  It  will  take 
Hour  hours  roafting. 
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To  barhacue  n LEG  of  pork. 

/ 

Lay  down  your  leg  to  a good  fire,  put  Into  the  drip- 
ping pan  two  bottles  of  red  wine,  bafte  your  pork  with 
it  all  the  time  it  is  roafting ; when  it  is  enough,  take 
up  what  is  left  in  the  pan,  put  to  it  two  anchovies,  the 
yolks  of  three  eggs  boiled  hard  and  pounded  fine,  with  f 

tt 

a quarter  of  a pound  of  'butter,  and  half  a lemon,  a 
bunch  of  fweet  herbs,  a tea  fpoonful  of  lemon  pickle,  a 
fpoonful  of  catchup,  and  one  of  torragon  vinegar,  or  a 
little  torragon  flired  fmall  •,  boil  them  a few  minutes, 
then  draw  your  pork,  and  cut  the  Ikin  down  from  the 
bottom  of  the  fhank  in  rows  an  inch  broad,  raife  every 
other  row,  and  roll  it  to  the  fhank,  flrain  your  fauce, 
and  pour  it  in  boiling  hot ; lay  oyfter  patties  all  round 
the  pork,  and  fprigs  of  green  parfley. 

To  fuff  a CPIINE  of  PORK. 

•4 

Take  a chine  that  has  been  hung  about  a month,  boil 
it  half  an  hour,  then  take  it  up,  and  make  holes  in  it 
all  over  the  lean  part,  one  inch  from  another,  fluff 
them  betwixt  the  joints  with  fhred  parfley,  rub  it  all 
over  with  the  yolks  of  eggs,  flrew  over  it  bread  crumbs, 
bafte  it  and  fet  it  in  a Dutch  oven  ; when  it  is  enough, 
lay  round  it  boiled  broccoli,  or  flewed  fpinage  j garnifli 
w’ith  parfley. 

To  roaf  a HAM  or  a gammon  o/' bacon. 

Half  boil  your  ham  or  gammon,  then  take  off  the 
fkin,  dredge  it  with  oatmeal,  fifted  very  fine,  bafte  it 
with  frelh  butter  (it  will  make  a ftronger  froth  than 
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ieelther  flour  or  bread  crumbs)  then  roafl:  it,  when  it  is 
icenough  difh  it  up,  and  pour  brown  gravy  on  your  difh  ; 
i^garnilh  with  green  parfley,  and  fend  it  to  the  table. 

1 To  force  the  infide  of  a surloin  of  BEEF. 

1 

Spit  your  furloin,  then  cut  off  from  the  infide  all  the 
ufldn  and  fat  together,  and  then  take  off  all  the  flefli 
ifrom  the  bones,  chop  the  meat  very  fine  with  a little 
li  beaten  mace,  two  or  three  flialots,  one  anchovy,  half  a 
Ijpint  of  red  wine,  a little  pepper  and  fait,  and  put  it  on 
; the  bones  again,  lay  your  fat  and  ikin  on  again,  and' 
ilkewer  it  clofe,  and  pepper  it  well,  when  roalled  take 
(off  the  fat,  and  difli  up  the  furloin,  pour  over  it  a fauce 
made  of  a little  red  wine,  a flialot,  one  anchOvy,  two  or 
: three  flices  of  horfe  radilh,  and  ferve  it  up. 

To  drefs  the  infide  of  a cold  SURLOIN  of  BEEF. 

Cut  out  all  the  infide  (free  from  fat)  of  the  furloin  in 
; pieces  as  thick  as  your  finger,  and  about  two  inches  long, 
-dredge  it  with  a little  flour,  and  fry  it  in  nice  butter  of 
.a  light  brown,  then  drain  it,  and  tofs  it  up  in  rich  gravy 
tthat  has  been  well  feafoned  with  pepper,  fait,  flralot, 
randan  anchovy;  juft:  before  you  fend  it  up,  add  two 
t fpoonfuls  of  vinegar  taken  from  pickled  capers  ; garnifli 
’ with  fried  oyfters,  or  what  you  pleafe. 

BOUILLIE  BEEF. 

Take  the  thick  end  of  a briflcet  of  beef,  put  it  into  a 
I kettle  of  water  quite  covered  over,  let  it  boil  fall  for 
1 two  hours,  then  keep  ftewing  it  clofe  by  the  fire  for  fix 
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hours  more,  and  as  the  water  waftes  fill  up  the  kettle, 
put  in  with  the  beef  fome  turnips  cut  in  little  balls,  car-  i 
rots,  and  fome  celery  cut  in  pieces  an  hour  before  it 
is  done  take  out  as  much  broth  as  will  fill  your  foup 
difli,  and  in  boil  it  for  that  hour  turnips  and  carrots  cut 
out  in  balls,  or  in  little  fquare  pieces,  with  celery,  fait 
and  pepper  to  your  tafte  ; ferve  it  up  in  two  diflies,  the 
beef  by  itfelf,  and  the  foup  by  itfelf  j you  may  put  pieces 
of  fried  bread,  if  you  like,  in  your  foup,  boil  in  a few 
knots  of  greens,  and  if  you  think  your  foup  will  not  be 
rich  enough,  you  may  add  a pound  or  two  of  fried  mut- 
ton chops  to  your  broth  when  you  take  it  from  the  beef, 
and  let  it  flew  for  that  hour  in  /the  broth,  but  be  fure  to 
take  out  the  mutton  when  you  fend  it  to  the  table  : the 
^oup  mull  be  very  clear. 

To  Jienv  a RUMP  of  beef. 


tialf  roaft  your  beef,  then  put  it  in  a large  faucepan 
or  cauldron,  with  two  quarts  of  water,  and  one  of  red 
wine,  two  or  three  blades  of  mace,  a ftialot,  one  fpoon- 
ful  of  lemon  pickle,  two  of  walnut  catchup,  the  fame  of 
browning,  Cayenne  pepper  and  fait  to  your  tafte,  let  it 
ftew  over  a gentle  fire,  clofe  covered  for  two  hours, 
then  take  up  your  beef,  and  lay  it  on  a deep  difli,  fkim 
off  the  fat,  and  ftrain  the  gravy,  and  put  in  one  ounce 
of  morels,  and  half  a pint  of  muflirooms,  thicken  your 
gravy,  and  pour  it  over  your  beef,  lay  round  it  force- 
meat balls  : garnifli  with  horfe  radifli,  and  ferve  it  up. 


To  Jleiv  <7  RUMP  c/*  BEEF  a.  fecotid  nvay. 


Stuff  your  beef  with  three  cloves  of  garlic  in  different 
parts,  make  a hole  with  a Ikewer,  and  get  in  the  garlic 
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.as  far  as  about  one  half  your  finger  can  reach,  ftuflF  it 
ilikevvife  in  feveral  places  with  forcemeat,  in  the  making 
of  which  put  fome  fat  bacon  cut  in  very  frnall  flices, 
then  put  your  beef  into  a pot  the  right  fide  under,  put 
about  a pound  ol  fuet  over  it,  five  or  fix  ounces  of  ba- 
con diced,  and  as  much  water  as  will  cover  it,  then  fet 
• the  pot  over  the  fire,  let  it  boil  for  three  quarters  of  an 
'hour,  then  cover  the  pot  quite  clofe,  and  let  it  flew 
for  four  hours  over  a moderate  fire,  after  wliich  take  it 
up  and  pour  every  drop  of  liquor  from  it,  and  put  a 
, quart  of  claret  over  it,  and  fet  it  on  a very  flow  fire 
' while  you  are  preparing  the  fauce,  which  is  either  to 
be  of  turnips,  or  carrots,  or  palates,  cut  as  for  a ragoo, 
t put  in  as  much  broth  as  you  think  fufficient,  with  fome 
_ of  the  clear  gravy,  free  from  the  fat  that  you  poured  off 
the  beef,  in  a flew  pan;  boil  them  a little  with  morels, 
truffles,  and  a glafs  of  claret,  and  a little  butter,  rolled 
in  flour,  which  muft  be  toffed  up  together,  and  difh  it 
up  very  hot. 

A FRICANDO  of  BEEF.  . 

/ 

Cut  a few  flices  of  beef  five  or  fix  inches  long,  and 
I half  an  inch  thick,  lard  it  with  bacon,  dredge  it  well 
witlr  flour,  and  fet  it  before  a brifk  fire  to  brown,  then 
: put  it  in  a toffing  pan,  with  a quart  of  gravy,  a few 
i morels  and  truffles,  half  a lemon,  and  flew  them  half 

i an  hour,  then  add  one  fpoonful  of  catchup,  the  fame  of 
".browning,  and  a little  Cayenne,  thicken  your  fauce,  and 
.pour  it  over  your  fricando ; lay  round  them  forcemeat 

ii  balls,  and  the  yolks  of  har'd  eggs. 
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To  a-lci-mode  beef,  I 

Take  the  bone  out  of  the  rump  of  beef,  lard  the  top 
with  bacon,  then  make  a forcemeat  of  four  ounces  of 
marrow,  two  heads  of  garlic,  the  crumbs  of  a penny  • 
loaf,  a few  fweet  herbs,  chopped  fmall,  nutmeg,  pepper, 
and  fait  to  your  tafte,  and  the  yolks  of  four  eggs  well 
beat,  mix  it  up,  and  (luff  your  beef  where  the  bone  came  : 
out,  and  in  feveral  places  In  the  lean  part,  fkewer  it  r 
round,  and  bind  it  about  with  a fillet,  put  it  in  a pot,  | 
with  a pint  of  red  wine,  and  tie  it  down  with  ftrong  pa-  ’ 
per,  bake  it  in  the  oven  for  three  hours  *,  when  it  comes  j 
out,  if  you  want  to  eat  it  hot  Ikim  the  fat  off  the  gravy,  | 
and  add  half  an  ounce  of  morels,  a fpoonful  of  pickled  | 
mulhrooms,  thicken  it  with  flour  and  butter,  difli  up  ! 
your  beef  and  pour  on  your  gravy  *,  lay  round  it  force-  } 
meat  balls,  and  fend  it  up.  j 

I 

To  make  a porcupine  of  the  flat  ribs  o/*beef. 

Bone  the  flat  ribs,  and  beat  it  half  an  hour  with  a 
pafte  pin,  then  rub  It  over  with  the  yolks  of  eggs,  ftrew 
over  it  bread  crumbs,  parfley,  leeks,  fweet  marjoram, 
lemon  peel  flired  fine,  nutmeg,  pepper,  and  fait,  roll  it 
up  very  clofe,  and  bind  it  hard,  lard  it  acrofs  with  ba- 
con, then  a row  of  cold  boiled  tongue,  a third  row  of 
pickled  cucumbers,  a fourth  row  of  lemon  peel : do  it 
over  in  rows  as  above  till  it  is  larded  all  round,  it  will 
look  like  red,  green,  white,  and  yellow  dices,  then  fplit 
it  and  put  it  in  a deep  pot  with  a pint  of  water,  lay  over 
a caul  of  veal,  to  keep  it  from  fcorching,  tie  it  down  with 
ftrong  paper,  and  fend  it  to  the  oven  *,  when  it  comes 
out  fldm  off  the  fat,  and  ftrAin  your  gravy  into  a fauce- 
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Djan,  add  to  it  two  fpoonfuls  of  red  wine,  the  fame  of 
:irowning,  one  of  mufliroom  catchup,  half  a lemon, 
:'"hicken  it  with  a lump  of  butter  rolled  in  flour,  difli  up 
t:he  meat,  and  pour  the  gravy  on  the  dilh,  lay  round 
fcorcemeat  balls ; garnilh  with  horfe-radilh,  and  ferve 
i;it  up. 

T'o  make  BRISKET^  BEEF  a-la-royale, 

l 

Bone  a brilket  of  beef,  and  make  holes  in  it  with  a 
tlknife,  about  an  inch  one  from  another,  fill  one  hole  with 
iifat  bacon,  a fecond  with  chopped  parflcy,  and  a third 
'■'with  chopped  oyfters,  feafoned  with  nutmeg,  pepper,  and 
ifalt,  till  you  have  done  the  brilket  over,  then  pour  a pint 

■ of  red  wine  boiling  hot  upon  the  beef,  dredge  it  well 
;-with  flour,  fend  it  to  the  oven,  and  bake  it  three  hours 

■ or  better  ; when  it  comes  out  of  the  oven  take  off  the 
[ fat,  and  drain  your  gravy  over  your  beef  \ garnilh  with 

pickles,  and  ferve  it  up. 

BEEF  OLIVES. 

Cut  flices  ofi^  a rump  of  beef  about  fix  inches  long  and 
half  an  inch  thick,  beat  them  with  a palle  pin,  and  rub 
them  over  with  the  yolk  of  an  egg,  a little  pepper,  fait, 
and  beaten  mace,  the  crumbs  of  a halfpenny  loaf,  two 
ounces  of  marrow  fliced  fine,  a handful  of  parfley,  chop- 
ped fmall  and  the  out  rind  of  half  a lemon  grated,  drew 
them  all  over  your  (leaks,  and  roll  them  up,  Ikewer 
them  quite  clofe,  and  fet  them  before  the  fire  to  brown, 
then  put  them  into  a to  fling  pan,  with  a pint  of  gravy,  a 
fpoonful  of  catchup,  the  fame  of  browning,  a tea  fpoon- 
ful  of  lemon  pickle,  thicken  it  with  a little  butter  rolled 
in  flour : lay  round  forcemeat  balls,  muflirooms,  or  tlie 
I yolks  of  hard  eggs. 
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ITo  make  a mock  hare  of  a beast’s  heart.  | 

Wafti  a large  beaft’s  heart  clean,  and  cut  off  the  deaf  ' 
ears,  and  Huff  it  with  fome  forcemeat  as  you  do  a hare,l 
lay  a caul  of  veal,  or  a paper  over  the  top,  to  keep  in  the  | 
fluffing,  roaft  it  either  in  a cradle  fpit  or  hanging  one,  it  1 
will  take  an  hour  and  a half  before  a good  fire,  bafte  it 
with  red  wine  when  roafted  take  the  wine  out  of  the 
dripping-pan,  and  fkim  off  the  fat,  and  add  a glafs  more 
wine  ; when  it  is  hot  put  in  fome  lumps  of  red  currant- 
jelly,  and  pour  it  in  the  difli,  ferve  it  up,  and  fend  in 
red  currant-jelly  cut  in  flices  on  a faucer. 

beast’s  heart  larded. 

Take  a good  bead’s  heart,  duff  it  as  before,  and  lard 
it  all  over  with  little  bits  of  bacon,  dud  it  with  flour,  and 
cover  it  with  paper,  to  keep  it  from  being  too  dry,  and 
fend  it  to  the  .oven  ; when  baked  put  the  heart  on  your 
didi,  take  ofl’  the  fat,  and  drain  the  gravy  through  a 
hair  fieve,  put  it  in  a faucepan,  with  one  fpoonful  of 
red  wine,  the  fame  of  browning,  and  one  of  lemon- 
pkkle,  half  an  ounce  of  morels,  one  anchovy  cut  fmall, 
a little  beaten  mace,  thicken  it  with  flour  and  butter, 
pour  it  hot  on  your  heart,  and  ferve  it  up  : garnifli  with  ’ 
barberries, 

"Ji? Jiew  ox  PALATES. 

Wafli  your  ox  palates  in  feveral  waters,  and  then 
lay  them  in  warm  water  for  half  an  hour,  then  waffi 
them  out,  and  put  them  in  a pot,  and  tie  them  down 
with  drong  paper,  and  fend  them  to  the  oven  with  as 
much  water  as  will  cover  them,  or  boil  them  till  tender, 
then  flein  them,  and  cut  them  in  pieces  half  an  inch 
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broad  and  three  inches  long,  and  put  them  in  a toffing 
pan,  with  a pint  of  veal  gravy,  one  fpoonful  of  Madeira 
iwme,  the  fame  of  catchup- and  browning,  one  onion 
Muck  with  cloves,  and  a (lice  of  lemon,  ftew  them  half 
nn  hour,  then  take  out  the  onion  and  lemon,  thicken 
)your  fauce,  and  put  them  in  a dilh  ; have  ready  boiled 
aartichoke  bottoms,  cut  them  in  quarters,  and  lay  them 
cover  your  palates  with  forcemeat  balls  and  morels  : gar- 
•nifli  with  lemon  and  ferve  them  up. 

To  fricando  ox  palates. 

When  you  have  waflied  and  'cleaned  your  palates  as 
'before,  cut  them  in  fquare  pieces,  lard  them  with  little 
ibits  of  bacon,  fry  them  in  hog’s  lard,  a pretty  brown,  and 
;put  them  in  a fieve  to  drain  the  fat  from  them,  then  take 
better  than  half  a pint  of  beef  gravy,  one  fpoonful  of 
red  wine,  half  as  much  browning,  a little  lemon  pickle, 
one  anchovy,  a flialot,  and  a bit  of  horfe  radilh  \ give 
them  a boil,  and  ftrain  your  gravy,  then  put  in  your  pa- 
lates, and  Hew  them  half  an  hour,  make  your  fauce  pret- 
ty thick,  difh  them  up,  and  lay  round  them  Hewed  fpi- 
nage,  prefled  and  cut  like  fippets,  and  ferve  them  up. 

A fecond  way. 

Clean  your  palates  very  well  as  before,  put  them  in 
a ftew  pot,  and  cover  them  with  water,  fet  them  in  the 
oven  for  three  or  four  hours  j when  they  come  from 
the  oven  ftrip  off  the  Ikins,  and  cut  them  in  fquare 
pieces  ; feafon  them  with  mace,  nutmeg,  Cayenne,  and 
fait ; mix  a fpooniul  oi  Hour  with  the  yolks  of  two  eggs, 
dip  in  your  palates,  and  fry  tlxem  a light  brown,  then  put 


112 


THE  EXPERIENCED 


them  in  a fieve  to  drain  j have  ready  half  a pint  of  veal 
gravy,  with  a little  caper  liquor,  a fpoonful  of  browning, 
and  a few  muflirooms,  thicken  it  well  with  flour  and- 
butter,  pour  it  hot  on  your  difh,  and  lay  in  your  palates  5 
garnifli  with  fried  parfley  and  barberries. 

To  Jlew  a TNRKEY  with  CELERY  SAUCE.  j 

Take  a large  turkey,  and  make  a good  white  forcemeat 
of  veal,  and  ftufF  the  craw  of  the  turkey,  Ikewer  it  as 
for  boiling,  then  boil  it  in  foft  water  till  it  is  almoft 
enough,  and  then  take  up  your  turkey,  and  put  it  in  a 
pot,  with  fome  of  the  water  it  was  boiled  in,  to  keep  it 
hot  j put  feven  or  eight  heads  of  celery,  that  are  waflied 
and  cleaned  very  well,  into  the  water  that  the  turkey 
was  boiled  in,  till  they  are  tender,  then  take  them  up, 
and  put  in  your  turkey  with  the  breaft  down,  and  ftew  it 
a quarter  of  an  hour,  then  take  it  up  and  thicken  your 
fauce  with  half  a pound  of  butter  and  flour  to  make  it 
pretty  thick,  and  a quarter  of  a pint  of  rich  cream,  then 
put  in  your  celery  j pour  the  fauce  and  celery  hot  upon 
the  turkey’s  breaft,  and  ferve  it  up. — It  is  a proper  difli 
for  dinner  or  fupper. 

To  Jlew  a turkey  hrown. 

When  you  have  drawn  the  craw  out  of  your  turkey, 
cut  it  up  the  back,  and  take  out  the  entrails,  that  the 
turkey  may  appear  whole,  and  take  all  the  bones  out  of 
the  body  very  carefully  ; the  rump,  legs,  and  wings  are 
to  be  left  whole ; then  take  the  crumb  of  a penny  loaf, 
and  chop  half  a hundred  of  oyfters  very  fmall  with  half 
a pound  of  beef  marrow,  a little  lemon  peel  cut  fine,  and 
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KCpper  and  fait ; mix  them  well  up  together,  with  the 
lolks  of  four  eggs,  and  (luff  your  turkey  with  it,  few  it 
up,  and  lard  it  down  each  fide  with  bacon,  half  roaft  it, 
!hen  put  it  into  a tofling  pan  with  two  quarts  of  veal  gravy* 
und  cover  it  clofe  up  ; when  it  has  ftewed  one  hour  add  a 
■jpoonful  of  mulhroom  catchup,  half  an  anchovy,  a flice 
br  two  of  lemon,  a little  Cayenne  pepper,  and  a bunch 
ojf  fvveet  herbs  j cover  them  clofe  up  again,  and  ftew  it 
lhalf  an  hour  longer,  then  take  it  up  and  Ikim  the  fat  off 
it;he  gravy,  and  ftrain  it,  thicken  it  with  flour  and  butter, 
!let  it  boil  a few  minutes,  and  pour  it  hot  upon  your 
tturkey ; lay  round  it  oyfter  patties,  and  ferve  it  up. 

A TURKEY  ci-la-dauhe^  Jo  be  fent  up  hot. 

Cut  the  turkey  down  the  back  juft  enough  to  bone  it, 
^without  fpoling  the  look  of  it,  then  ftuffit  with  a nice 
•forcemeat,  made  of  oyfters  chopped  fine,  crumbs  of  bread, 
pepper,  fait,  flialots,  a very  little  thyme,  parfley,  and  but- 
: ter,  fill  it  as  full  as  you  like,  and  few  it  up  with  a thread, 

I tic  it  in  a clean  cloth,  and  boil  it  very  white,  but  not  too 
[ much.  You  may  ferve  it  up  with  oyfter  fauce  made 
' good,  or  take  the  bones  with  a piece  of  veal,  mutton,  and 
t bacon,  and  make  a rich  gravy,  feafoned  with  pepper  and 
; fait,  fhalots,  and  a little  bit  of  mace,  ftrain  it  off  with  a 
! fieve,  and  ftew  your  turkey  in  it  (after  it  is  half  boiled) 
i juft  half  an  hour  j dilh  it  up  in  the  gravy  after  it  is  well 
1 fldmmed,  drained,  and  thickened  with  a few  mufti- 
rooms,  ftewed  white,  or  ftewed  palates,  forcemeat  balls, 
fried  oyfters,  or  fweetbreads,  and  pieces  of  lemon.  Difh 
it  up  with  the  breaft  upwards  *,  if  you  fend  it  up  garnifti 
it  with  palates,  take  care  to  have  them  ftewed  tender  firft 
before  you  add  them  to  the  turkey ; you  may  put  a few 
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morels  and  truffles  in  your  fauce,  if  you  like  it,  but  take! 
care  to  wafli  them  clean.  I 

TURKEY  a-la-dauhey  to  be  fent  up  cold. 

Bone  the  turkey,  and  feafon  it  with  pepper  and  fait,! 
then  fpread  over  it  fome  flices  of  ham,  upon  that  fomej 
forcemeat,  upon  that  a fowl,  boned  and  feafoned  as  be-j 
fore,  then  more  ham  and  forcemeat,  then  few  it  up  with! 
thread  : cover  the  bottom  of  the  flew  pan  with  veal  and| 
ham,  then  lay  in  the  turkey,  the  breafl  down,  chop  alii 
the  bones  to  pieces,  and  put  them  on  the  turkey,  cover! 
the  pan,  and  fet  it  on  the  fire  five  minutes,  then  put  in  | 
as  much  clear  broth  as  will  cover  it,  let  it  boil  two  hours  ; 
when  it  is  more  than  half  done,  put  in  one  ounce  of 
ifinglafs,  and  a bundle  of  herbs.  When  it  is  done 
enough  take  out  the  turkey,  and  flrain  the  jelly  through 
a hair  fieve,  fkim  off  all  the  fat,  and  when  it  is  cold  lay 
the  turkey  upon  it,  the  breafl  down,  and  cover  it  with 
the  reft  of  the  jelly  ; let  it  ftand  in  fome  cold  place, 
when  you  ferve  it  up,  turn  it  on  the  difh  it  is  to  be  ferved 
in  j if  you  pleafe,  you  may  fpread  butter  over  tlie  tur- 
key’s breafl,  and  put  fome  green  parfley,  or  flowers,  or 
what  you  pleafe,  in  what  form  you  like. 

FOWLS  d-ld-hfaife.  \ 

Skewer  your  fowl  as  for  boiling,  wdth  the  legs  In  the 
body,  then  lay  over  it  a layer  of  fat  bacon,  cut  in  pretty 
thin  flices,  then  wrap  it  round  in  beet  leaves,  then  in  a 
caul  of  veal,  and  put  it  into  a large  faucepan,  with  three 
pints  of  water,  a glafs  of  Madeira  wine,  a bunch  of  fweet 
herbs,  two  or  three  blades  of  mace,  and  half  a lemon, 


ENGLISH  HOUSEKEEPER. 


”5 

flew  it  till  quite  tender,  take  it  up,  and  fkim  off  the  fat, 
make  your  gravy  very  thick  with  flour  and  butter,  and 
drain  it  through  a hair  fieve,  and  put  to  it  a pint  of  oy- 
fters,  a tea  cupful  of  thick  cream,  keep  (baking  your 
toffing  pan  over  the  fire,  and  when  it  has  fimmered  a 
little,  ferve  up  your  fowl  with  the  bacon,  beet  leaves,  and 
caul  on,  and  pour  your  fauce  hot  upon  it  j garnilh  with 
barberries,  or  red  beet  root. 

To  force  a FOWL. 

Take  a large  fowl,  pick  it  clean,  and  cut  it  down  the 
back,  take  out  the  entrails,  and  take  the  (kin  off  whole, 
cut  the  fle(h  from  the  bones,'  and  chop  it  with  half  a pint 
of  oyflers,  one  ounce  of  beef  marrow,  a little  pepper  and 
fait,  mix  it  up  with  cream,  then  lay  the  meat  on  the 
bones,  and  draw  the  (kin  over  it,  and  few  up  the  back, 
then  cut  large  thin  dices  of  bacon  and  lay  them  over  the 
bread  of  your  fowl,  tie  the  bacon  on  with  packthread  in 
diamonds  j it  will  take  an  hour  roading  by  a moderate 
fire  ; make  a good  brown  gravy  fauce,  pour  it  upon  your 
diflj,  take  the  bacon  off,  and  lay  in  your  fowl,  and  ferve 
it  up  ; garniih  with  pickles,  mulhrooms  or  oyders. — It 
is  proper  for  a fide  difli  for  dinner,  or  top  for  fupper. 

To  few  PALATES  and  chickens. 

To  every  palate  or  chicken  take  an  anchovy,  a little 
parfley  and  (lialot,  with  the  liver  of  the  chickens,  (lired  all 
thefe  together  very  fine,  and  fait  to  your  tade,  and  duff 
the  birds  with  it,  turn  them  up  fiiort  as  for  boiling,  tie 
tliem  in  cloths,  boil  the  palates  an  hour  at  lead,  the  chick- 
ens not  above  fifteen  or  twenty  minutes,  in  milk  and 
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water,  with  a little  fait  in  it ; make  the  fauce  with  a little 
white  gravy  and  white  wine,  and  with  it  ftew  a good  j 
many  oyfters  and  fhalots,  beat  it  up  thick  with  a lump  ' 
of  butter,  (you  may,  if  you  pleafe,  leave  out  the  wine,  ^ 
and  mix  a little  cream  in  the  fauce,  inftead  of  it)  your  I 
gravy  muft  be  made  of  veal ; when  the  chickens  are  boil-  ; 
ed,  and  the  palates  are  ftewed  tender,  tofs  them  up  to- ; 
gether  in  the  gravy  and  oyfters,  fend  them  hot  to  the  : 
table,  the  chickens  in  the  middle,  and  the  palates  round  i 
them,  with  a few  white  balls  made  of  veal ; you  may  add  j 
fweetbreads. — This  is  a very  good  way  to  ftew  a turkey.  ! 
— The  water  the  palates  were  boiled  in  will  be  extremely  ; 
good  to  make  gravy,  adding  to  it  a good  piece  of  veal, 
mutton,  and  bacon. 

To  fricafee  CHICKENS. 

Skin  them,  and  cut  them  in  fmall  pieces,  wafli  them 
in  warm  water,  and  then  dry  them  very  clean  with  a | 
cloth,  feafon  them  with  pepper  and  fait,  and  then  put  | 
them  into  a ftew  pan,  with  a little  fair  water,  and  a good 
piece  of  butter,  a little  lemon  pickle,  or  half  a lemon,  a 
glafs  of  white  wine,  one  anchovy,  a little  mace  and  nut- 
meg, an  onion  ftuck  with  cloves,  a bunch  of  lemon, 
thyme,  and  fweet  marjoram,  let  them  ftew  together  till 
your  chickens  are  tender,  and  then  lay  them  on  your  difh, 
thicken  your  gravy  with  flour  and  butter,  ftrain  it,  then 
beat  the  yolks  of  three  eggs  a little,  and  mix  them  with  a 
large  tea  cupful  of  rich  cream,  and  put  it  in  your  gravy, 
and  (hake  it  over  the  fire,  but  do  not  let  it  boil,  and  pour 
it  over  your  chickens. 
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To  force  CHICKENS. 

Roaft  your  chickens  better  than  half,  take  off  the  (kin, 
then  the  meat,  and  chop  it  fmall  with  fhred  parfley  and 
crumbs  of  bread,  pepper,  and  fait,  and  a little  good 
cream,  then  put  in  the  meat,  and  clofe  the  (kin,  brown 
it  with  a falamander,  and  ferve  it  up  with  white  fauce. 

To  male  artificial  CHICKENS  or  PIGEONS. 

Make  a rich  forcemeat  of  veal,  lamb,  or  chickens, 
feafoned  with  pepper,  fait,  parfley,  a ftialotj  a piece  of 
fat  bacon,  a little  butter,  and  the  yolk  of  an  egg ; work 
it  up  in  the  fhape  of  pigeons  or  chickens,  putting  the  foot 
of  the  bird  you  intend  it  for  in  the  middle,  fo  as  juft  to 
appear  at  the  bottom,  roll  the  forcemeat  very  well  in 
the  yolk  of  an  egg,  then  in  the  crumbs  of  bread,  fend 
them  to  the  oven,  and  bake  them  a light  brown,  do  not 
let  them  touch  each  other,  put  them  on  tin  plates  well 
buttered,  as  you  fend  them  to  the  oven  ; you  may  fend 
them  to  the  table  dry,  or  gravy  in  the  difh,  juft  as  you 
like. 

To  marinate  a GOOSE. 

Cut  your  goofe  up  the  back  bone,  then  take  out  all 
the  bones,  and  ftuff  it  with  forcemeat,  and  few  up  the 
back  again,  fry  the  goofe  a good  brown,  then  put  it  into 
a deep  ftew  pan,  with  two  quarts  of  good  gravy,  and 
cover  it  clofe,  and  ftew  it  two  hours,  then  take  it  out 
and  fkim  off  the  fat,  add  a large  fpoonful  of  lemon  pic- 
kle, one  of  browning,  and  one  of  red  wine,  one  anchovy 
fhred  fine,  beaten  mace,  pepper,  and  fait  to  your  palate, 
thicken  it  with  flour  and  butter,  boil  it  a little,  difh  up 
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your  goofe,  and  ftrain  your  gravy  over  it. — N.  B.  Make 
your  (luffing  thus : Take  ten  or  twelve  fage  leaves,  two 
large  onions,  two  or  three  large  (liarp  apples,  (hred  them 
very  fine,  mix  them  with  the  crumbs  of  a penny  loaf,  four 
ounces  of  beef  marrow,  one  glafs  of  red  wine,  half  a 
nutmeg  grated,  pepper,  fait,  and  a little  lemon  peel  fhred 
fmall,  make  a light  fluffing  with  the  yolks  of  four  eggs  j 
obferve  to  make  it  one  hour  before  you  want  it. 

To  Jiew  DUCKS. 

Take  three  young  ducks,  lard  them  down  each  fide 
the  breafl,  dull  them  with  flour,  and  fet  them  before  the 
fire  to  brown,  then  put  them  in  a flew  pan,  with  a quart 
of  water,  a pint  of  red  wine,  one  fpoonful  of  walnut 
catchup,  the  fame  of  browning,  one  anchovy,  half  a 
lemon,  a clove  of  garlic,  a bundle  of  fweet  herbs,  Cayenne 
pepper  to  your  tafle,  let  them  (lew  flowly,  for  half  an 
hour,  or  till  they  are  tender,  lay  them  on  a difh  to  keep 
them  hot,  fkim  off  the  fat,  drain  your  gravy  through  a 
hair  fieve,  add  to  it  a few  morels  and  truffles,  boil  it 
quick  till  reduced  to  little  more  than  half  a pint,  pour  it 
over  your  ducks,  and  ferve  it  up. — It  is  proper  for  a 
fide  difh  for  dinner,  or  bottom  for  fupper. 

To  Jlew  DUCKS  ^iih  green  peas. 

Half  road  your  ducks,  then  put  them  into  a dew 
pan  with  a pint  of  good  gravy,  a little  mint  and  three 
or  four  fage  leaves  chopped  fmall,  cover  them  clofe,  and 
dew  them  half  an  hour,  boil  a pint  of  green  peas  as  for 
eating,  and  put  them  in  after  you  have  thickened  the 
gravy  j difh  up  your  ducks,  and  pour  the  gravy  and  peas 
over  them. 
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! DUCKS  a-la-braife. 

I 

I Drefs  and  finge  your  ducks,  lard  them  quite  through 
|,vnth  bacon  rolled  in  Hired  parfley,  thyme,  onions,  beat- 
i-in  mace,  cloves,  pepper,  and  fait,  put  in  the  bottom 
p if  a ftew  pan  a few  flices  of  fat  bacon,  the  fame  of  ham 
i ;»r  gammon  of  bacon,  two  or  three  flices  of  veal  or  beef, 
..lay  your  ducks  in  with  the  breaft  down,  and  cover  the 
clucks  with  flices  the  fame  as  you  put  under  them,  cut 
,:n  a carrot  or  two,  a turnip,  one  onion,  a head  of  celery, 
|a  . blade  of  mace,,  four  or  five  cloves,  a little  whole  pep- 
|D)er,  cover  them  clofe  down,  and  let  them  fimmer  a llt- 
j'.lle  over  a gentle  Hove  till  the  breaft  is  a light  brown, 
jfihen  put  fome  broth  or  water,  cover  them  as  clofe  down 
Bjigain  as  you  can,  ftew  gently  betwixt,  and  three  hours 
|iill  enough,  then  take  parfley,  onion,  or  flialot,  two  an- 
|p:hovles,  a few  gherkins  or  capers,  chop  them  all  very 
|6ine,  put  them  in  a ftew  pan  with  part  of  the  liquor 

from  the  ducks,  a little  browning,  and  the  juice  of  half 
. lemon,  boil  it  up,  and  cut  the  ends  of  the  bacon  even 
^vith  the  breaft  of  your  ducks,  lay  them  on  your'  difh, 
|p)Our  the  fauce  hot  upon  them,  and  ferve  them  up  j fome 
fiut  garlic  inftead  of  onions. 

DUCKS  a-la-mode. 

Split  two  ducks  down  the  back,  and  bone  them  care- 
fully, make  a forcemeat  of  the  crumbs  of  a penny  loaf, 
tiour  ounces  of  fat  bacon  fcraped,  a little  parfley,  thyme, 
i' emon  peel,  two  Ihalots  or  onions  Hired  very  fine,  with 
pepper,  fait,  and  nutmeg  to  your  tafte,  and  two  eggs,’ 
ftlufFyour  ducks  with  it  and  few  it  up,  lard  them  down 
Mach  fide  of  the  breaft  with  * bacon,  dredge  them  well 
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with  flour,  and  put  them  in  a Dutch  oven  to  brown,  ther 
put  them  into  a flew  pan,  with  three  pints  of  gravy,  £ 
glafs  of  red  wine,  a tea  fpoonful  of  lemon  pickle,  a large 
one  of  walnut  and  mufliroom  catchup,  one  of  browning; 
one  anchovy,  with  Cayenne  pepper  to  your  tafle ; ftevi^ 
them  gently  over  a flow  fire  for  an  hour  ; when  enoughi 
thicken  your  gravy,  and  put  in  a few  truffles  and  morelsl 

drain  your  gravy  and  pour  it  upon  them. rYou  ma 

a-la-mode  a goofe  the  fame  way. 


PIGEONS  compote. 


PIGEONS  in  a 


Hole. 


Take  fix  young  pigeons,  and  fkewer  them  as  you  de 
for  boiling,  put  forcemeat  into  the  craws,  lard  then 
down  the  bread,  and  fry  them  brown,  then  put  then 
into  a drong  brown  gravy,  and  let  them  dew  three  quar 
ters  of  an  hour,  thicken  it  with  a lump  of  butter  rolled  ir 
flour,  when  you  difh  them  up,  lay  forcemeat  balls  rounc 
them,  and  drain  the  gravy  over  them. — The  forcemea 
mud  be  made  thus  : grate  the  crumbs  of  a penny  loaf 
and  fcrape  a quarter  of  a pound  of  fat  bacon,  indead  o: 
fuet,  chop  a little  parfley,  thyme,  two  fl;ialots,  or  an  onion 
grate  a little  nutmeg,  lemon  peel,  fome  pepper,  and  fait 
mix  them  all  up  with  eggs. — It  is  proper  fbr  a top  dill 
for  a fecond  courfe,  or  a fide  difh  for  the  flrd. 


); 


Pick,  draw,  and  wafh  your  young  pigeons,  flick  tlieii 
legs  in  their  bellies,  as  you  do  boiled  pigeons,  feafon  then 
with  pepper,  fait,  and  beaten  mace,  put  into  the  belly  o 
every  pigeon,  a lump  of  butter,  the  fize  of  a walnut 
lay  your  pigeons  in  a pie  difh,  pour  over  them  a batte; 
made  of  three  eggs,  two  fpoonfuls  of  flour,  and  half  ; 


ENGLISH  HOUSEKEEPER. 


I2I 


[•pint  of  good  milk,  bake  it  in  a moclerate  oven,  and  ferve 
tthem  to  table  in  the  fame  difli. 


PIGEONS  tranfmogrified. 


Pick  and  clean  fix  fmall  young  pigeons,  but  do  not  cut 
their  heads,  cut  off  their  pinions,  and  boil  them  ten 
Irminutes  in  water,  then  cut  off  the  ends  of  fix  large  cu- 
jccumbers,  and  fcrape  out  the  feeds,  put  in  your  pigeons, 
jtbut  let  the  heads  be  out  at  the  ends  of  the  cucumbers, 
'land  flick  a bunch  of  barberries  in  their  bills,  and  then 
rput  them  in  a toffing  pan,  with  a pint  of  veal  gravy,  a 
piiittle  anchovy,  a glafs  of  red  wine,  a fpoonful  of  brown- 
feing,  a little  flice  of  lemon,  Cayenne  and  fait  to  your 
t:afl;e,  flew  them  feven  minutes,  take  them  out,  thicken 
jyour  gravy  with  a little  butter  rolled  in  flour,  boil  it  up, 
aind  ftrain  it  over  your  pigeons,  and  ferve  them  up. 


To  broil  PIGEONS. 


Take  your  pigeons,  pick  and  draw  them,  fplit  them 
clowm  the  back,  and  feafon  them  with  pepper  and  fait, 
.ay  them  on  the  gridiron,  wdth  the  breaft  upwards,  then 
urn  them,  but  be  careful  you  do  not  burn  the  fkins  ; rub 
t'.hem  over  wdth  butter,  and  keep  turning  them  till  they 
pire  enough,  difli  them  up,  and  lay  round  them  crifped 
parfley,  and  pour  over  them  melted  butter  or  gravy, 
^vhich  you  pleafe,  and  fend  them  up. 


I; 


To  boil  PIGEONS  in  rice. 

When  you  have  picked  and  drawn  your  pigeons, 
lurn  the  legs  under  the  wings,  and  cut  off  the  pinions, 
Ihen  lay  over  every  pigeon  thin  flices  of  bacon,  and  a 
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large  beet  leaf,  wrap  them  in  clean  cloths  feparately,  and 
boil  them  till  enough  5 have  ready  four  ounces  of  rice 
boiled  foft  and  put  into  a fieve  to  drain ; put  the  rice 
into  a little  good  veal  gravy  thickened  with  flour  and 
butter,  boil  your  rice  a little  in  the  gravy,  and  add  two 
fpoonfuls  of  good  cream  5 take  your  pigeons  out  of  the 
cloths,  and  leave  on  the  bacon  and  beet  leaves,  pour  the 
rice  over  them,  and  ferve  them  up. 

To  jrkando  pigeons. 

Pick,  draw,  and  wafh  your  pigeons  very  clean,  ftufF 
the  craws  and  lard  them  down  the  fides  of  die  bread:, 
fry  them  in  butter  a fine  brown,  and  then  put  them  into 
a tofling  pan  with  a quart  of  gravy  ; flew  them  till  they 
are  tender,  then  take  off  the  fat,  and  put  iu  a tea  fpoon- 
ful  of  lemon  pickle,  a large  fpoonful  of  browning,  the 
fame  of  walnut  catchup,  a little  Cayenne  and  fait,  thicken 
your  gravy,  and  add  half  an  ounce  of  morels,  and  four 
yolks  of  hard  eggs  ; lay  the  pigeons  in  your  difh,  and 
put  the  morels  and  eggs  round  them,  and  ftrain  your 
fauce  over  them. — Gainifii  with  barberries  and  lemon  . 
peel,  and  ferve  them  up. 

Jugged  PJGEONS. 


Take  fix  pigeons,  pluck  and  draw  them,  wafh  them 
clean,  and  dry  them  with  a cloth,  feafon  them  with  beat- 
en mace,  white  pepper  and  fait,  put  them  in  a jug,  anc 
put  half  a pound  of  butter  upon  them,  flop  up  your  jug 
clofe  with  a cloth,  that  no  fleam  can  get  out,  fet  it  ir 
a kettle  of  boiling  water,  and  let  it  boil  one  hour  aui 
a half,  then  take  out  your  pigeons,  and  put  the  grav 
that  is  come  from  the  pigeons  into  a pan,  and  put  to  i 
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•,ie  fpoonful  of  wine,  one  of  catchup,  a flice  of  lemon, 
:ilf  an  anchovy  chopped  fmall,  and  a bundle  of  fweet 
:2rbs,  boil  it  ‘a  little,  thicken  it  with  a little  butter 
tiled  in  flour,  lay  your  pigeons  on  the  diflh,  and  drain 
. le  gravy  on  them  : garnifli  with  parfley  and  red  cabbage, 
;id  ferve  them  up  •,  you  may  lay  I'ound  them  mufhrooms 
r ■ forcemeat  balls.  It  is  a pretty  fide  or  corner  difli. 

Bsiled  PIGEONS  and  bacon. 


Take  fix  young  pigeons,  wafli  them  clean  as  before,^ 
lirn  their  legs  under  their  wings,  boil  them  in  milk  and 
|aater  by  themfelves  twenty  minutes,  have  ready  boiled 
(ifquare  piece  of  bacon  j take  off  the  flcin  and  brown  it, 
nt  the  bacon  in  the  middle  of  your  difh,  and  lay  the 
ggeons  round  it,  and  lumps  of  dewed  fpinage  \ pour 
aain  melted  butter  over  them,  and  fend  parfley  and  but- 
: • in  a boat. 


PIGEONS  fr'icafeed. 

Cut  your  pigeons  as  you  would  do  chickens  for  fricafee, 
them  a light  brown,  then  put  them  into  fome  good 
itton  gravy,  and  dew  them  near  half  an  hour,  and 
m put  in  half  an  ounce  of  morels,  a fpoonful  of  brown- 
r,  and  a flice  of  lemon,  take  up  your  pigeons,  and 
vcken  your  gravy,  drain  it  over  your  pigeons,  and  lay 
uid  them  forcemeat  balls. — Garnild  with  pickles. 

PARTRIDGES  in  Panes. 

■Half  road  two  partridges,  and  take  the  flelh  from 
Lm,  and  mix  it  with  the  crumbs  of  a penny  loaf  deep- 
dri  rich  gravy,  fix  ounces  of  beef  marrow,  or  half  a 
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pound  of  fat  bacon  fcrapcd,  ten  morels  boiled  foft  anc^ 

I 

cut  fmalb  two  artichoke  bottoms  boiled,  and  Hired  fmalli 
' the  yolks  of  three  eggs,  pepper,  fait,  nutmeg,  and  Hired 
lemon  peel  to  your  palate,  work  them  together,  and  bak( 
them  in  moulds  the  fliape  of  an  egg,  and  ferve  them  up 
cold  or  in  jelly. — GarniHi  with  curled  parfley. 


To  Jlenu  PARTRIDGES. 


Trufs  your  partridges  as  for  roafting.  Huff  the  craws 

and  lard  them  down  each  fide  of  the  breaH,  then  roll 

lump  of  butter  in  pepper,  fait,  and  beaten  mace,  and  pu 

it  into  the  bellies,  few  up  the  vents,  dredge  them  wel 

and  fry  them  a light  brown,  then  put  them  into  a ftei 
\ 

pan,  with  a quart  of  good  gravy,  a fpoonful  of  Madei 
wine,  the  fame  of  muHiroom  catchup,  a tea  fpoonful 
lemon  pickle,  and  half  the  quantity  of  muHiroom  ppwde 
one  anchovy,  half  a lemon,  a fprig  of  fweet  marjora 
cover  the  pan  clofe,  and  Hew  them  half  an  hour  ; th 
take  them  out,  and  thicken  the  gravy,  boil  it  a little,  ar 
pour  it  over  the  partridges,  and  lay  round  them  articho 
bottoms  boiled  and  cut  in  quarters,  and  the  yolks  of  fo 
hard  eggs,  if  agreeable. 

To  Jlew  PARTRIDGES  a Jecoud  nuay. 

Take  three  partridges  when  drefled,  finge  them,  blan 
and  beat  tliree  ounces  of  almonds,  and  grate  the  fa 
quantity  of  fine  white  bread,  chop  three  anchovies, 
them  with  fix  ounces  of  butter.  Huff  the  partridg 
and  few  them  up  at  both  ends,  trufs  them,  and  w 
flices  of  fat  bacon  round  them,  half  roail  them, 
take  one  and  pull  the  meat  off  the  breaft,  and  beat  it 
a marble  mortar,  with  the  forcemeat  it  was  ftuHed  wi 
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i.  ave  ready  a ftrong  gravy  made  of  ham  and  veal,  ftraln 
i t into  a (lew  pan,  then  take  the  bacon  oif  the  other  tvi'-o, 
l.'vipe  them  clean,  and  put  them  into  the  gravy,  with  a 
r ;ood  deal  of  fhalots,  let  them  ftew  till  tender,  then  take 
Lihem  out,  and  boil  the  gravy  till  it  is  almofl;  as  thick  as 
I oread  fauce,  then  add  to  it  a glafs  of  fweet  oil,  the  fame 
■)f  Champagne,  and  the  juice  of  a China  orange  j put 
iv'oiir  partridges  in,  and  make  them  hot. — Garnifli  with 
Uices  of  bacon  and  lemon. 

To Jlew  a HARE. 

I 

I When  you  have  paunched  and  cafed  your  hare,  cut 
jlher  as  for  eating,  put  her  into  a large  faucepan,  with 
^three  pints  of  beef  gravy,  a pint  of  red  wine,  a large 
^anion  ftuck  with  cloves,  a bundle  of  winter  favoury,  a 
^fflice  of  horfe  radifli,  two  blades  of  beaten  mace  one  an- 
^thovy,  a fpoonful  of  walnut  or  mum  catchup,  one  of 
jlbrowning,  half  a lemon,  Cayenne  and  fait  to  your  tafle  ; 

I {put  on  a clofe  cover,  and  fet  it  over  a gentle  fire,  and 
jlftew  it  for  two  hours,  then  take  it  up  into  a foup  dilh, 
:and  thicken  your  gravy  with  a lump  of  butter  rolled  in 
iflour;  boil  it  a little,  and  drain  it  over  your  hare. — Gar- 
;nifli  with  leijion  peel,  cut  like  draws,  andferve  it  up. 

To  jug  a HARE. 

Cut  the  hare  as  for  eating,  feafon  it  with  pepper,  fait, 
and  beaten  mace;  put  it  into  a jug  or  pitcher,  with  a 
clofe  top,  put  to  it  a bundle  of  fweet  herbs  and  fet  it  in 
a kettle  of'  boiling  water,  let  it  dand  till  it  is  tender, 
then  take  it  up,  and  pour  the  gravy  into  a tofling  pan, 
' with  a glafs  of  red  wine,  one  anchovy,  a large  onion  duck 
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with  cloves,  a little  beaten  mace,  and  Cayenne  pepper  to) 
your  tafte  •,  boil  it  a little  and  thicken  it , difh  up  yourf 
hare,  and  ftrain  the  gravy  over  it,  then  fend  it  up.  ! 

To  Jloreiitine  a HARE.  ; 

Take  a grown  hare,  and  let  her  hang  up  four  or  fiv(^ 
days,  then  cafe  her,  and  leave  on  the  ears,  and  take  ou 
all  the  bones  except  the  head,  which  muft  be  left  or 
whole,  lay  your  hare  flat  on  the  table,  and  lay  over  the 
inflde  of  a forcemeat,  and  then  roll  it  up  to  the  head, 
flcewer  it  with  the  head  and  ears  leaning  back,  tie  it  witl 
packthread,  as  you  would  a collar  of  veal,  wrap-  it  in  c 
cloth,  and  boil  it  an  hour  and  a half  in  a faucepan,  with 
a cover  on  it,  with  two  quarts  of  vi^ater  j when  youi 
liquor  is  reduced  to  one  quart,  put  in  a pint  of  rec 
wine,  a fpoonful  of  lemon  pickle,  and  one  of  catchup 
the  fame  of  browning,  and  ftew  it  till  it  is  reduced  to  £ 
pint,  thicken  it  with  butter  rolled  in  flour,  lay  rounc 
your  hare  a few  morels,  and  four  flices  of  forcemeat 
boiled  in  a caul  of  a leg  of  veal : when  you  difli  it  up 
draw  the  jaw  bones,  and  flick  them  in  the  eyes  foi 

horns,  let  the  ears  lie  back  on  the  roll,  and  flick  a fpri^ 

« 

of  myrtle  in  the  mouth,  flrain  over  your  fauce,  and  ferv< 
it  up  : garnifh  with  barberries  and  parfley. — Forcemea 
for  the  hare  ; Take  the  crumbs  of  a penny  loaf,  the  live 
flired  fine,  half  a pound  of  fat  bacon  fcraped,  a glaf 
of  red  wine,  one  anchovy,  two  eggs,  a little  v.-intei 
favoury,  fweet  marjoram,  lemon,  thyme,  pepper,  fait 
and  nutmeg  to  your  tafle. 
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To  hodge  podge  a HARE. 

Cut  the  hare  in  pieces,  as  you  do  for  ftewing,  and 
put  it  into  a pitcher,  with  two  or  three  onions,  fome  fait, 
and  a little  pepper,  a bunch  of  fweet  herbs,  and  a piece 
of  butter,  flop  the  pitcher  clofe  that  no  fleam  may  get 
out,  fet  it  in  a kettle  full  of  boiling  water,  keep  the  kettle 
fxlled  up  as  the  water  wafles,  let  it  flew  four  or  five  hours 
at  leafl.  You  may,  when  you  firft  put  the  hare  into  the 
kettle,  put  in  lettuce,  cucumbers,  celery,  and  turnips, 
if  you  like  it  better. 

To  fiorentine  rabbits. 

Take  three  young  rabbits,  fkin  them,  but  leave  on  the 
ears,  wafh  and  dry  them  with  a cloth,  take  out  the  bones 
carefully,  leaving  the  head  whole,  then  lay  them  flat, 
make  a forcemeat  of  a quarter  of  a pound  of  bacon 
fcraped,  it  anfwers  better  than  fuet,  it  makes  the  rabbits 
I eat  tender  and  whiter  •,  add  to  the  bacon  the  crumbs 
I of  a penny  loaf,  a little  lemon,  thyme,  or  lemon  peel 
flired  fine,  parfley  chopped  fmall,  nutmeg,  Cayenne  and 
fait  to  your  palate  ; mix  them  up  together  with  an  egg, 
and  fpread  it  over  the  rabbits,  roll  them  up  to  the  head, 
fkewer  them  ftralght,  and  clofe  the  ends,  to  prevent  the 
forcemeat  coming  out,  fkewer  the  ears  back,  and  tie 
: them  in  feparate  cloths,  and  boll  them  half  an  hour  ; 
when  you  difh  them  up  take  out  the  jaw  bones,  and 
flick  them  in  the  eyes  for  ears,  put  round  them  force- 
meat balls  and  mufhrooms,  have  ready  a white  fauce 
made  of  veal  gravy,  a little  anchovy,  the  juice  of  half  a 
lemon,  or  a tea  fpoonful  of  lemon  pickle,  ftrain  it,  take  a 
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j|  quarter  of  a pound  of  butter  rolled  in  flour,  fo  as  to 

ij  make  the  fauce  pretty  thick,  keep  ftirring  it  whilft  the 

:|  flour  is  dilTolvlng,  beat  the  yolk  of  an  egg,  put  to  it  fome 

! thick  cream,  nutmeg,  and  fait,  mix  it  with  the  gravy, 

I and  let  it  fimmer  a little  over  the  fire,  but  not  boil,  for  it 

j|  Mull  curdle  the  cream  ; pour  over  the  rabbits,  and  ferve 

;j  them  up. 


RABBITS  furprifed. 

Take  young  rabbits,  flcewer  them,  and  put  the  fame 
pudding  as  for  the  roafted  rabbits,  when  they  are  roafied, 
draw  out  the  jaw  bones,  and  ftick  them  in  the  eyes,  to 
appear  like  horns,  then  take  ofi'  ail  the  meat  of  the  back 
clean  from  the  bones,  but  leave  them  whole,  chop  tlie 
meat  exceeding  fine,  with  a little  flired  parfley,  lemon- 
peel,  one  ounce  of  beef  marrow,  a fpoonful  of  good 
cream,  and  a little  fait,  beat  the  yolks  of  two  hard  eggs, 
and  a piece  of  butter  the  f^e  of  a walnut^  in  a marble 
mortar,  very  fine,  mix  them  all  together,  and  put  it  in  a 
toffing  pan  j when  it  has  Hewed  five  minutes,  lay  it  on 
the  rabbit  when  you  take  the  meat  off  and  put  it  clofe 
down  with  your  hand,  to  appear  like  a whole  rabbit, 
tlien  heat  a falamander,  and  brown  it  all  over,  pour  a 
good  brown  gravy  made  as  thick  a?  cream  in  the  difli, 
ftick  a bunch  of  myrtle  in  their  mouths,  and  ferve  them 
up  with  their  livers  broiled  and  frothed. 


To  fricafee  RABBITS  hro%vn. 

Cut  your  rabbits  as  for  eating,  fry  them  in  butter  \ 
light  brown,  put  them  in  a tolTing  pan,  with  a pint  o: 
water,  a tea  fpoonful  of  lemon  pickle,  a large  fpoonfu 
of  mulhroom  catchup,  the  fame  of  browning,  one  an- 
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Lchovy,  a (lice  of  lemon,  Cayenne  pepper  and  fait  to  your 
ttalle,  ftew  them  over  a flow  fire  till  they  are  enough  ; 
;thicken  your  gravy,  and  ftrain  it,  dilh  up  your  rabbits, 

. and  pour  the  gravy  over  them. 

To  fricafee  rabbits  white. 

Cut  your  rabbits  as  before,  and  put  them  Into  a tof- 
fing  pan,  with  a pint  of  veal  gravy,  a tea  fpoonful  of 
lernon  pickle,  one  anchovy,  a flice  of  lemon,  a little 
beaten  mace,  Cayenne  pepper  and  fait,  ftew  them  over  a 
flow  fire,  when  they-  are  enough,  thicken  your  gravy 
with  flour  and  butter,  ftrain  it,  then  add  the  yolks  of 
two  eggs  mixed  with  a large  tea  cupful  of  thick  cream, 
and  a little  nutmeg  grated  in  it,  do  not  let  it  boil,  and 
ferve  it  up. 

I ~~ 

To  make  a nice  whet  before  DINNER. 

Cut  fome  flices  of  bread  half  an  inch  thick,  fry  them 
in  butter,  but  not  too  hard,  then  fplit  fome  anchovies, 
take  out  the  bones,  and  lay  half  an  anchovy  on  each 
piece  of  bread,  have  ready  fome  Cheftilre  cheefe  grated, 
and  fome  chopped  parfley  mixed  together,  lay  it  pretty 
thick  over  the  bread  and  anchovy,  bafte  it  with  butter, 
and  brown  it  with  a falamander  ; it  muft  be  done  on  the 
dilh  on  which  you  fend  it  to  table. 

A fne  Herrico  by  way  of  soup. 

Get  a large  neck  of  mutton,  cut  It  into  two  parts, 
put  the  fcrag  part  into  a ftew  pan,  with  four  large  tur- 
nips and  four  carrots  in  a gallon  of  water,  let  it  boil 
! gently  over  a flow  fire  till  all  the  goodnefs  is  out  of  the 
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meat,  but  not  boiled  to  pieces,  then  bruife  the  turnips  ■' 
and  two  of  the  carrots  fine  into  the  foup,  by  way  of 
thickening  it,  cut  and  fry  fix  ounces  in  nice  butter,  put 
them  in,  then  cut  the  other  part  of  the  mutton  in  very 
good  chops,  not  too  large,  fry  in  any  (hape,  and  put  them 
on  the  foup,  and  let  it  flew  very  flow  till  the  chops  are 
very  tender,  cut  the  other  two  carrots  that  were  boiled, 
fry  them  in  butter,  and  put  them  in  juft  before  you  take 
it  off  the  fire,  and  feafon  it  to  your  tafte  with  pepper  and 
fait,  and  ferve  it  up  very  hot  in  a foup  difh. 

J Herrico  of  mutton  or  lamb. 

Cut  a neck  or  loin  of  mutton  or  lamb  in  nice  fteaks, 
and  fry  them  a light  brown,  have  ready  fome  good  gravy 
made  of  the  ferag  of  the  mutton  and  fome  veal,  with  a 
piece  of  lean  bacon  and  a few  capers,  feafon  to  your 
tafte  with  pepper,  fait,  thyme,  and  onions,  which  muft 
be  (trained  off,  and  added  to  the  fteaks,  juft  one  hour 
before  you  fend  them  to  the  table  ; take  care  to  do  it 
on  a flow  fire,  difh  them  up  handfomely  with  turnips 
and  carrots  cut  in  dices,  with  a good  deal  of  gravy, 
thickened  with  a piece  of  butter  rolled  in  a very  little 
flour  j if  they  are  not  tender  they  will  not  be  good. 
Send  them  up  very  hot. 

To  Herrico  a NECK  of  MUTTON  a fecond  ‘way. 

Take  a neck  of  mutton  and  cut  it  into  chops,  flour 
them  and  put  them  into  a (lew  pan,  fet  them  over  the 
fire,  and  keep  turning  them  till  brown,  then  take  them 
out,  and  put  a little  more  into  the  fame  pan,  and  keep  it 
ftirring  till,  brown  over  the  fire,  with  a bunch  of  fweet 
herbs,  a bay  leaf,  an  onion,  and  what  other  fpice  you 
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,[pleafe ; boll  them  well  together,  and  then  drain  the 
’Ibroth  through  a fieve  into  an  earthen  pan  by  itfelf,  and, 
iifkim  the  fat  off,  which  done,  is  a good  gravy,  then  add 
liturnips  and  carrots,  with  two  fmall  onions,  a little  celery, 
r>then  place  your  mutton  in  a ftew  pan,  with  the  celery 
L and  other  roots,  then  put  the  gravy  to  them,  and  as  much 
I 'water  as  will  cover  them;  keep  it  over  a gentle  fire 
htill  ready  to  ferve  up. 

1 

i A hodge  podge  of  MUTTON. 

I Cut  a neck  or  loin  of  mutton  into  (leaks,  take  off  all 

I I the  fat,  then  put  the  (leaks  into  a pitcher,  with  lettuce, 
it  turnips,  carrots,  two  cucumbers  cut  in  quarters,  four  or 
i five  onions,  and  pepper  and  fait ; you  mud  not  put  any 
I • water  to  it,  and  dop  the  pitcher  very  clofe,  then  fet  in  a 
I;. pan  of  boiling  water,  let  it  boil  four  hours;  keep  the 
; pan  fupplied  with  fredi  boiling  water  as  it  wades. 

^0  drefs  CUCUMBERS  with  EGGS. 

Take  fix  large  young  cucumbers,  pare,  quarter,  and 
cut  them  into  fquares,  about  the  fize  of  a dice,  put 
: them  in  boiling  water,  let  them  boil  up,  and  take  them 
hout  of  the  water,  and  put  them  into  a dew  pan,  with  an 

I onion,  duck  with  cloves,  a good  (lice  of  ham,  a quartern 
<of  butter,  and  a little  fait,  fet  it' over  the  fire  a quarter 
iof  an  hour,  keep  it  clofe  covered,  fcum  it  well,  and  (hake 
iit  often,  as  it  is  apt  to  burn  ; then  dredge  in  a little 
1 flour  over  them,  and  put  in  as  much  veal  gravy  as  will 
;jud  cover  the  cucumbers,  and  dir  it  well  together,  and 
Ikeep  a gentle  fire  under  it  till  no  fcum  will  rife ; then 
'.take  out  the  ham  and  onion,  and  put  in  the  yolks  of 
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two  eggs  beat  up  with  a tea  cupful  of  good  cream  ; ftir 
it  well  for  a minute,  then  take  it  off  the  fire,  and  juft 
before  you  put  it  in  the  dilh  fqueeze  in  a little  lemon 
juice  j have  ready  five  or  fix  poached  eggs  to  lay  on 
the  top. 

To  Jlew  PEAS. 

Take  a quart  of  young  peas,  wafh  them,  and  put  them 
into  a flew  pan,  with  a quarter  of  a pound  of  butter, 
three  cabbage  lettuces  cut  fmall,  five  or  fix  young  onions, 
with  a little  thyme,  parfley,  pepper,  and  fait,  and  let 
them  ftew  all  together  for  a quarter  of  an  hour,  then  put 
to  them  a pint  of  gravy,  with  two  or  three  dices  of  bacon 
or  ham,  and  let  them  ftew  all  together  till  the  peas  are 
enough,  then  thicken  them  up  with  a quarter  of  a pound 
of  butter  rolled  in  flour. 

To  fricafee  mushrooms. 

Peel  and  fcrape  the  infide  of  the  muflirooms,  throw 
them  into  fait  and  water,  if  buttons,  rub  them  with  flan- 
nel, take  them  out,  and  boil  them  with  frefti  fait  and 
water,  when  they  are  tender  put  in  a little  ftired  parfley, 
an  onion  ftuck  with  cloves,  tofs  them  up  with  a good 
lump  of  butter  rolled  in  a little  flour,  you  may  put  in 
three  fpoonfuls  of  thick  cream,  and  a little  nutmeg  cut 
in  pieces,  but  take  care  to  take  out  the  nutmeg  and  onion 
before  you  ferve  it  at  table  ; you  may  leave  out  the  par- 
fley, and  ftew  it  in  a glafs  of  wine,  if  you  like  it. 
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CHAP.  V.  . 

! Ohfervatlons  on  pies. 

Raised  pies  iLoulcl  have  a quick  oven,  and  well  clofed 
. up,  or  your  pie  will  fall  in  at  the  fides  ; it  fhould  have  no 
water  put  in  till  the  minute  it  goes  to  the  oven,  it  makes 
the  cruft  fad,  and  is  a great  hazard  of  the  pie  running. — 
Light  pafte  requires  a moderate  oven,  but  not  too  How, 

I it  will  make  it  fad,  and  a quick  oven  will  catch  and 
i burn  it,  and  not  give  it  time  to  rife  *,  tarts  that  are  iced, 
require  a flow  oven,  or  the  icing  will  brown,  and  the 
pafte  not  be  near  baked.  Thefe  fort  of  tarts  ought  to  be 
made  of  fugar  pafte,  and  rolled  very  thin. 

To  make  crifp  paste  for  tarts. 

Take  one  pound  of  fine  flour  mixed  with  one  ounce 
of  loaf  fugar  beat  and  fifted,  make  it  into  a ftifF  pafte, 

I with  a gill  of  boiling  cream,  and  three  ounces  of  butter 
■ in  it,  work  it  well,  roll  it  very  thin ; when  you  have 
; made  your  tarts,  beat  the  white  of  an  egg  a little,  rub 
- it  over  them  with  a feather,  lift  a little  double  refined 
i fugar  over  them,  and  bake  them  in  a moderate  oven. 

, ICING  a fecond  nvay. 

^ Beat  the  white  of  an  egg  to  a ftrong  froth,  put  in 
! by  degrees  four  ounces  of  double  refined  fugar,  with  as 
! much  gum  as  will  lie  on  a fixpence,  beat  and  fifted  fine, 
I beat  it  half  an  hour,  then  .lay  it  over  your  tarts  the 
thicknefs  of  a ftraw. 
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To  make  a li^ht  PASTE  for  TARTS. 

Take  one  pound  of  fine  flour,  beat  the  white  of  an 
egg  to  a ftrong  froth,  mix  it  with  as  much  x<^ater  as  will 
make  three  quarters  of  a pound  of  flour  into  pretty  flifF 
pafte,  roll  it  out  very  thin,  lay  the  third  part  of  half  a 
pound  of  butter  in  thin  pieces,  dredge  it  with  pare  of  the 
quarter  of  your  flour  left  out  for  that  purpofe,  roll  it  up 
tight,  then  with  your  palle  pin  roll  it  out  again,  do  fo 
until  all  your  half  pound  of  butter  and  flour  is  done,  cut 
it  in  Iquare  pieces,  and  make  your  tarts  j it  requires  a 
quicker  oven  than  crifp  pafte. 

fo  make  an  APPLE  TART. 

Scale  eight  or  ten  large  codlings,  when  cold  fkim  them, 
take  the  pulp,  and  beat  it  as  fine  as  you  can  with  a fil- 
ver  fpoon,  then  mix  the  yolks  of  fix  eggs,  and  the  whites 
of  four,  beat  all  together  as  fine  as  poflibie,  put  in  grated 
nutmeg  and  fugar  to  your  tafte,  melt  fome  fine  frefli 
butter,  and  beat  it  till  it  is  like  a fine  thick  cream,  then 
make  a fine  puff  pafte,  and  cover  a tin  petty  pan  wdth  it, 
and  pour  in  the  ingredients,  but  do  not  cover  it  with 
your  pafte  j bake  it  a quarter  of  an  hour,  then  flip  it  out 
of  the  petty  pan  on  a dilh,  and  ftrew  fine  fugar,  finely 
beat  and  fifted  all  over  it. 

fo  make  PASTE  for  a GOOSE  PIE. 

Take  eighteen  pounds  of  fine  flour,  put  fix  pounds  of 
frefh  butter,  and  one  pound  of  rendered  beef  fuet  in  a 
kettle  of  water,  boil  it  two  or  three  minutes,  then  pour 
it  boiling  hot  upon  your  flour,  work  it  well  into  pretty 
ftilF  pafte,  pull  it  in  lumps  to  cool,  and  raife  your  pie, 
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Il'bake  it  in  a hot  oven  ; you  may  make  any  raifecl  pie  the 
I ifame  way,  only  take  a fmaller  quantity  in  proportion. 

; To  make  a french  pie. 

!' 

To  two  pounds  of  flour  put  three  quarters  of  a pound 
I > of  butter,  make  it  into  a pafte,  and  raife  the  walls  of  the 
ft  'pie,  then  roll  out  fome  pafte  thin,  as  for  a lid,  cut  it  into 
i vine  leaves,  or  the  figures  of  any  moulds  you  have  : if 

I*. 

i you  have  no  moulds,  you  may  make  ufe  of  a crocrari,  and 
j :pick  out  pretty  fhapes,  beat  the  yolks  of  two  eggs,  and 
|jirub  the  outfide  of  the  wall  of  the  pie  with  it,  and  lay  the 
I wine  leaves  or  fliapes  round  the  walls,  and  rub  them  over 
! ' with  the  eggs,  fill  the  pie  with  the  bones  of  the  meat,  to 
jiikeep  the  fleam  in,  that  the  cruft  may  be  well  foaked  *, 
[dt  is  to  go  to  table  without  a lid. 

I Take  a calf’s  head,  wafh  and  clean  it  well,  boil  it 
|lhalf  an  hour,  when  it  is  cold  cut  it  in  thin  flices,  and  put 
iit  in  a toffing  pan,  with  three  pints  of  veal  gravy,  and 
: three  fweetbreads  cut  thin,  and  let  it  flew  one  hour,  with 
lhalf  an  ounce  of  truffles,  then  have  ready  two  calf’s  feet 
1 boiled  and  boned,  cut  them  in  fmall  pieces,  and  put  them 
iinto  your  tolling  pan,  with  a fpoonful  of  lemon  pickle 
;and  one  of  browning,  Cayenne  pepper,  and  a little  fait ; 
when  the  meat  is  tender,  thicken  the  gravy  with  a little 
iflour  and  butter,  ftrain  it,  and  put  in  a few  pickled  mufh- 
1 rooms,  but  frefh  ones  if  you  can  get  them  ; put  the 
jjmeat  into  the  pie  you  took  the  bones  out,  and  lay  the 
nniceft  part  at  the  top,  have  ready  a quarter  of  an  hundred 
' of  afparagus  heads,  ftrew  them  over  the  top  of  the  pie, 

. and  ferve  it  up. 
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A Toy-kjJoire  Goose,  pie. 

Take  a large  fat  goofe,  fplit  it  down  the  back,  andj 
take  all  the  bones  out,  bone  a turkey  and  two  ducks  the? 
fame  way,  feafon  them  very  ^well  with  pepper  and  fait,; 
with  fix  woodcocks,  lay  the  goofe  down  on  a clean  diflij 
with  tjie  Ikin  fide  down,  and  lay  the  turkey  into  thei 
goofe  with  the  fkin  down,  have  ready  a large  hare  cleaned] 
\vell,  cut  in  pieces  and  Hewed  in  the  oven,  with  a pounc| 
of  butter,  a quarter  of  an  ounce  of  mace  beat  fine,  thej 
fame  of  white  pepper,  and  fait  to  your  tafte,  till  the  meat] 
will  leave  the  bones,  and  fcum  the  butter  olf  the  gravyj 
pick  the  meat  clean  olf,  and  beat  it  in  a marble  mortar, 
very  fine,  with  the  butter  you  take  off,  and  lay  it  in  the 
turkey  •,  take  twenty-four  pounds  of  the  fineft  flour,  fix 
pounds  of  butter,  half  a pound  of  frefh  rendered  fuet 
make  the  pafte  pretty  thick,  and  raife  the  pie  oval,  rol 
out  a lump  of  pafte,  and  cut  it  in  vine  leaves,  or  wha 
form  you  pleafe  j rub  the  pie  with  the  yolks  of  eggSj 
and  put  your  ornaments  on  the  walls,  then  turn  the  hare 
turkey,  and  goofe,  upfide  down,  and  lay  them  in  youi 
pie,  with  the  ducks  at  each  end,  and  the  woodcocks  or 
the  fides,  make  your  lid  pretty  thick  and  put  it  on  ; you 
may  lay  flours,  or  the  fliape  of  the  fowls  in  pafte,  or 
the  lid,  and  make  a hole  in  the  middle  of  your  lid  ; the 
walls  of  your  pie  are  to  be  one  inch  and  a half  highei 
than  the  lid,  then  rub  it  all  over  with  the  yolks  of  eggs 
and  bind  it  round  with  three  fold  paper,  and  lay  the  fame 
over  the  top ; it  will  take  four  hours  baking  in  a browi 
bread  oven  ; when  it  comes  out,  melt  two  pounds  o 
butter  in  the  gravy  that  comes  from  the  hare,  and  pou: 
it  hot  in  the  pie  through  a tun  difh,  clofe  it  well  up,  anc 
let  it  be  eight  or  ten  days  before  you  cut  it ; if  you  fenc 
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I it  any  dlftance,  make  up  the  hole  in  the  middle  with  cold 
i .hutter,  to  prevent  the  air  from  getting  in. 

I 

A HARE  PIE. 

Cut  a large  hair  in  pieces,  feafon  it  well  with  mace, 
i nutmeg,  pepper,  and  fait,  put  it  in  a jug,  with  half  a 
j pound  of  butter,  cover  it  clofe  up  with  a pafte  or  cloth, 

• fet  it  in  a copper  of  boiling  water,  and  let  it  flew  one 
hour  and  a half,  then  take  it  out  to  cool,  and  make  a rich 

j • forcemeat  of  a quarter  of  a pound  of  fcraped  bacon,  two 
I onions,  a glafs  of  red  wine,  the  crumb  of  a penny  loaf, 

I .a  little  winter  favoury,  the  liver  cut  fmall,  a little  nut-’ 
I meg,  feafon  it  high  with  pepper  and  fait,  mix  it  well  up 
with  the  yolks  of  three  eggs,  raife  the  pie,  and  lay  the 

• forcemeat  in  the  bottom,  lay  in  the  hare,  with  the 'gravy 
that  came  out  of  it,  lay  the  lid  on,  and  put  flours  or 
leaves  on  it  j it  will  take  an  hour  and  a half  to  bake  it,— ^ 
It  is  a handfome  fide  difh  for  a large  table. 

A SALMON  PIE. 

Boil  your  falmon  as  for  eating,  take  off  the  flcin,  and 
; all  the  bones  out,  and  pound  the  meat  in  a mortar  very 
I fine,  with  mace,  nutmeg,  pepper,  and  fait,  to  your  tafte, 

I raife  the  pie,  and  put  flowers  or  leaves  on  the  walls,  put 
( the  falmon  in,  and  lid  it,  bake  it  an  hour  and  a half, 

I when  it  comes  out  of  the  oven  take  off  the  Hd,  and  put 
I in  four  ounces  of  rich  melted  butter,  and  cut  a lemon 
in  flices,  and  lay  over  it,  flick  in  two  or  three  leaves  of 
fennel,  and  fend  it  to  table  without  a lid. 
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A BEEF  STEAK  PIE. 

I 

Beat  five  or  fix  rump  (leaks  very  well  with  a pafte  pin, 
and  feafon  them  well  with  pepper  and  fait,  lay  a goodl  ; 
pufFpafte  round  the  di(h,  and  put  a little  water  in  thei  i 
bottom,  then  lay  the  (leaks  in,  with  a lump  of  butteri  j 
upon  every  (leak,  and  put  on  the  lid;  cut  a little  paftel 
in  what  form  you  pleafe,  and  lay  it  on.  ' 


A THATCHED  HOUSE  PIE. 

Take  an  earthen  di(h  that  is  pretty  deep,  rub  the  infidel 
with  two  ounces  of  butter,  then  fpread  over  it  two 
ounces  of  vermicelli,  make  a good  puff  pa(le,  and  roll  it»; 
pretty  thick,  and  lay  it  on  the  difii ; take  three  or  fouri 
pigeons,  "feafon  them  very  well  with  pepper  and  falt,|i 
and  put  a good  lump  of  butter  in  them,  and  lay  them  uij 
the  di(h  with  the  bread  down,  and  put  a thick  lid  overll 
them,  and  bake  It  in  a moderate  oven ; when  enoughi 
take  the  di(h  you  intend  for  it,  and  turn  the  pie  into  it,jJj 
and  the  vermicelli  will  appear  like  thatch,  which  givesj 
it  the  name  of  thatched  houfe  pic. — It  is  a pretty  fide  or' 
corner  difh  for  a large  dinner,  or  a bottom  for  fupper. 

EGG  and  BACON  PIE  to  eat  cold. 

Steep  a few  thin  (lices  of  bacon  all  night  in  water, 
to  take  out  the  fait,  lay  your  bacon  in  the  di(h,  beat  eight 
eggs  with  a pint  of  thick  cream,  put  in  a little  pepper 
and  fait,  and  pour  it  on  the  bacon,  lay  over  it  a good 
cold  pade,  bake  it  a day  before  you  want  it  in  a mode- 
rate oven. 
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A calf’s  head  pie. 

Parboil  a calf’s  head,  when  cold  cut  it  in  pieces,  fea- 
fon  it  well  with  pepper  and  fait,  put  it  in  a raifed  cruft, 
with  half  a pint  of  ftrong  gravy,  bake  it  an  hour  and  a 
half,  when  it  comes  out  of*  the  oven,  cut  off  the  lid,  and 
chop  the  yolks  of  three  hard  eggs  fmall,  ftrew  them  over 
the  top  of  the  pie,  and  lay  three  or  four  flices  of  lemon, 
and  pour  on  fome  good  melted  butter,  and  fend  it  to  the 
table  without  a lid. 

A favour^  CHICKEN  PIE. 

Let  your  chickens  be  fmall,  feafon  them  with  mace, 
pepper  and  fait  put  a lump  of  butter  into  every  one  of 
them,  lay  them  in  a difti,  with  the  breafts  up,  and  lay  a 
thin  flice  of  bacon  over  them,  it  will  give  them  a plea- 
fant  flavour,  then  put  in  a pint  of  ftrong  gravy,  and 
make  a good  puff  pafte,  lid  it,  and  bake  it  in  a mode- 
rate oven  : French  cooks  generally  put  morels  and  yolks 
of  eggs  chopped  fmall. 

N 

A MINCE  PIE. 

Boil  a neat’s  tongue  two  hours,  then  flcin  it,  and  chop 
it  as  fmall  as  poffible,  chop  very  fmall  three  pounds  of 
frelh  beef  fuet,  three  pounds  of  good  baking  apples, 
four  pounds  of  currants  waflied  clean,  picked,  and  well 
dried  before  the  fire,  one  pound  of  jar  raifins  ftoned  and 
chopped  fmall,  and  one  pound  of  powder  fugar,  mix 
them  all  together,  with  half  an  ounce  of  mace,  the  fame 
of  nutmeg  grated,  cloves  and  cinnamon  a quarter  of  an 
ounce  of  each,  and  one  pint  of  French  brandy,  and  make 
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a rich  pufT  pafte  ; as  you  fill  the  pie  up,  put  in  a little 
candied  citron  and  orange  cut  in  fmall  pieces  •,  what  you  ' 
have  to  fpare  put  clofe  down  in  a pot  and  cover  it  up, 
put  no  citron  or  orange  in  till  you  ufe  it. 

i 

'To  male  a mince  pie  without  meat.  , 

r 

Chop  fine  three  pounds  of  fuet,  and  three  pounds  of 
apples,  when  pared  and  cored,  walh  and  dry  three  pounds 
of  currants,  ftone  and  chop  one  pound  of  jar  raifins,  ; 
beat  and  fife  one  pound  and  a half  of  loaf  fugar,  cut 
fmali  twelve  ounces  of  candied  orange  peel,  and  fix 
ounces  of  citron,  mix  all  well  together,  with  a quarter  of  , 
an  ounce  of  nutmeg,  half  a quarter  of  an  ounce  of  cin- 
namon, fix  or  eight  cloves,  and  half  a pint  of  French  • 
brandy,  put  it  clofe,  and  keep  it  for  ufe.  | 

I 

A CODLING  PIE. 

I 

Gather  fmall  codlings,  put  them  in  a clean  brafs  pan 
with  fpring  water,  lay  vine  leaves  on  them,  and  cover 
them  with  a cloth  wrapped  round  the  cover  of  the  pan 
to  keep  in  the  (team  ; when  they  grow  foftifli,  peel  off 
the  Ikin,  and  put  them  in  the  fame  water  wfth  the  vine 
leaves,  hang  them  a great  height  over  the  fire  to  green, 
when  you  fee  them  a fine  green,  take  them  out  of  the 
water,  and  put  them  in  a deep  dilh,  with  as  much  pow- 
der or  loaf  fugar  as  will  fweeten  them,  make  the  lid  of 
rich  puff  pafte,  and  bake  it  •,  when  it  comes  from  the 
oven,  take  off  the  lid,  and  cut  it  in  pieces  like  fippets, 
and  (tick  them  round  the  infide  of  the  pie  with  the  points 
upward,  pour  over  your  codlings  a good  cuftard  made 
thus : — Boil  a pint  of  cream,  with  a ftick  of  cinnamon, 
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and  fugar  enough  to  make  it  a little  fweet ; let  it  Hand 
till  cold,  then  put  in  the  yolks  of  four  eggs  well  beaten, 
fet  it  on  the  -fire,  and  keep  ftirrlng  it  till  it  grows  thick, 
but  do  not  let  it  boil,  left  it  curdle,  then  pour  it  into 
your  pie,  pare  a little  lemon  thin,  cut  the  peel  like  ftraws, 
and  lay  it  on  your  codlings  over  the  top. 

An  HERB  PIE  for  LENT. 

Take  lettuce,  leeks,  fpinage,  beets,  and  parfley,  of 
each  a handful,  give  them  a boil,  then  chop  them  fmall 
and  have  ready  boiled  in  a cloth  one  quart  of  groats,  with 
two  or  three  onions  in  them,  put  them  in  a frying  pan 
with  the  herbs  and  a good  deal  of  fait,  a pound  of  but- 
ter, and  a few  apples  cut  thin,  ftew  them  a few  minutes 
over  the  fire,  fill  your  difli  or  railed  cruft  with  it  5 one 
hour  will  bake  it,  then  ferve  it  up. 

A VENISON  PASTY. 

Bone  a breaft  or  flioulder  of  venifon,  feafon  it  well  with 
mace,  pepper,  and  fait,  lay  it  in  a deep  pot,  with  the 
beft  part  of  a neck  of  mutton  cut  in  fllces,  and  boil  over 
the  venifon,  pour  in  a large  glafs  of  red  wine,  put  a 
coarfe  pafte  over  it,  and  bake  it  two  hours  in  an  oven  ; 
then  lay  the  venifon  in  a difli,  and  pour  the  gravy  over 
it,  and  put  one  pound  of  butter  over  it  5 make  a good 
puff  pafte,  and  lay  it  near  half  an  inch  thick  round  the 
edge  of  the  difli  j roll  out  the  lid,  which  muft  be  a little 
thicker  tlian  the  pafte  on  the  edge  of  the  difli,  and  lay 
it  on,  then  roll  out  another  lid  pretty  thin,  and  cut  in 
. flow"  vs,  leaves,  or  whatever  form  you  pleafe,  and  lay  it 
. on  the  lid  j if  you  do  not  want  it,  it  will  keep  in  the 
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pot  it  was  baked  In  eight  or  ten  days,  but  keep  the  cruft 
on,  to  prevent  the  air  from  getting  into  it.  A breaft  and 
Ihoulder  of  venifon  is  the  moft  proper  for  a pafty. 

An  HOTTENTOT  PIE.  ‘ 

Boil  and  bone  two  calf’s  feet,  clean  very  well  a calf’s  i 
chitterling,  boil  and  chop  it  fmall,  take  two  chickens  | 

r 

and  cut  them  up  as  for  eating,  put  them  in  a ftew  pan,  I 
with  two  fweetbreads,  a quart  of  veal  or  mutton  gravy,  j 
half  an  ounce  of  morels,  Cayenne  pepper  and  fait  to  your 
palate,  ftew  them  all  together  an  hour  over  a gentle  fire, 
then  put  in  fix  forcemeat  balls  that  have  been  boiled, 
and  the  yolks  of  four  hard  eggs,  and  put  them  in  a good 
raifed  cruft  that  has  been  baked  for  it,  ftrew  over  the  top 
of  your  pie  a few  green  peas  as  for  eating ; or  peel  and 
cut  fome  young  green  broccoli  ftalks  about  the  fize  of 
peas,  give  them  a gentle  boil,  and  ftrew  them  over  the 
top  of  your  pie,  and  fend  it  up  hot  without  a lid,  the 
fame  way  as  the  French  pie. 

A bride’s  pie. 

Boil  two  calf’s  feet,  pick  the  meat  from  the  bones, 

I and  chop  it  very  fine,  ftired  fmall  one  pound  of  beef 
fuet  and  a pound  of  apples,  wafh  and  pick  one  pound 
' of  currants  very  fmall,  dry  them  before  the  fire,  ftone 
and  chop  a quarter  of  a pound  of  jar  raifins,  a quarter 
I of  an  ounce  of  cinnamon,  the  fame  of  mace  or  nutmeg, 

! two  ounces  of  candied  citron,  two  ounces  of  candied 

! lemon  cut  thin,  a glafs  of  brandy,  and  one  ol  Champagne, 

i put  tliem  in  a China  difii  with  a rich  puff  pafte  over  it, 

li  roll  another  lid,  and  cut  it  in  leaves,  flowers,  figures, 

I and  put  a glafs  ring  in  it. 

J 
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An  EEL  PIE. 

Skin  and  wafli  your  eels  very  clean,  cut  them  in  pieces 
an  inch  and  a half  Jong,  feafon  them  with  pepper,  fait, 
and  a little  dried  fage  rubbed  fmall,  raife  your  pies  about 
r:he  fize  of  the  infide  of  a plate,  fill  your  pies  with  eels, 
'.lay  a lid  over  them,  and  bake  them  in  a quick  oven  ; they 
rrequire  to  be  well  baked. 

To  make  a lobster  pie. 

1 

Take  two  or  three  good  frefli  lobfters,  take  out  all 
fttlie  meat  and  cut  it  in  large  pieces,  put  a fine  puff  pafte 
rround  the  edge  of  your  difh,  then  put  in  a layer  of  lob- 
1 Iters,  and  a layer  of  oyfters,  with  bread  crumbs  and  flices 
of  butter,  a little  pepper  and  fait  •,  then  a layer  of  lob- 
filers,  &c.  till  your  dilh  is  full,  then  take  the  red  part  of 
t:he  lobfter,  pound  it  fine,  with  chopped  oyfters,  crumbs 
leaf  bread,  and  a little  butter  j make  them  into  fmall  balls, 
Bind  fry  them,  then  lay  them  upon  the  top  of  your  pie  *, 
tooil  the  fhells  of  your  oyfters  to  make  a little  gravy,  put 
t ;o  it  a little  pepper  and  fait,  and  the  oyfter  liquor,  ftrain 
i t through  a fieve,  and  fill  your  pie  with  it,  then  lay  on 
:\your  cruft,  and  ftick  a few  fmall  clav  j in  the  middle  of 
\your  pie,  and  fend  it  to  the  oven.-  It  is  a genteel  corner 
diffi  for  dinner. 

A Torlpire  GiBLET  PiE. 

Whilft  the  blood  of  your  goofe  is  warm,  put  in  a tea 
ccupful  of  groats  to  fwell,  grate  the  crumb  of  a petiuy  loaf. 
Band  pour  a gill  of  boiling  hot  milk  on  them,  fl.red  half  a 
jpound  of  beef  fuet  very  fine,  chop  two  leeks,  and  four 
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or  five  leaves  of  fage  fmall,  three  yolks  of  eggs,  pepper, 
fait,  and  nutmeg  to  your  palate,  mix  them  all  up  together, 
have  ready  the  giblets  feafoned  very  well  with  pepper 
and  fait,  an^i  lay  them  round  a deep  difli,  then  put  a 
pound  of  fat. beef  over  the  pudding  in  the  middle  of  the 
dilh,  pour  in  half  a pint  of  gravy,  lay  on  a good  pafte, 
and  bake  it  in  a moderate  oven. 


A ROOK  PIE. 

Skin  and  draw  fix  young  rooks,  and  cut  out  the  back 
bones,  feafon  them  well  with  pepper  and  fait,  put  them 
in  a deep  difh,  with  a quarter  of  a pint  of  water  j lay 
over  them  half  a pound  of  butter,  make  a good  pufi 
pafte,  and  cover  the  difh,  lay  a paper  over  it,  for  it  re- 
quires a good  deal  of  baking. 

A fweet  VEAL  PIE. 


Lay  marrow  or  beef  fuet,  flired  very  fine,, in  the  bot- 
tom of  your  difh ; cut  into  (leaks  the  belt  end  of  a neck 
of  veal,  and  lay  them  in,  ftrew  over  them  fome  marro^w|‘ 
or  fuet,  it  makes  them  eat  tenderer ; ftone  a quartei 
of  a pound  of  jar  raifms,  chop  them  a little,  wafh  hal 
a pound  of  currants,  and  put  them  over  the  fteaks,  cu 
three  ounces  of  candied  citron,  and  two  ounces  of  can- 
died orange,  and  lay  them  on  the  top  ; boil  half  a pin 
of  fweet  mountain  or  fack,  with  a flick  of  cinnamon 
and  pour  it  in,  lay  a pafte  round  the  difli,  and  then  li 
it : an  hour  will  bake  it ; when  it  comes  out  of  th( 
oven,  put  in  a glafs  of  Ftench  brandy  or  fhrub,  an 
ferve  it  up. 


( 
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An  OLIVE  PIE. 

Cut  a fillet  of  veal  in  thin  flices,  rub  them  over  with 
yolks  of  eggs,  ftrew  over  them  a few  crumbs  of  bread, 
flired  a little  lemon  peel  very  fine,  and  put  on  them,  with 
a little  grated  nutmeg,  pepper  and  fait,  roll  them  up  very 
tight  and  lay  them  in  a pewter  difli,  pour  over  them  half 
a pint  of  good  gravy  made  of  bones,  put  half  a pound  of 
butter  over  it,  make  a light  pafte,  and  lay  it  round  the 
difh,  roll  the  lid  half  an  inch  thick  and  lay  it  on. — Make 
a beef  olive  pie  the  fame  way. 

A favoury  VEAL  pie. 

Cut  a loin  of  veal  into  ffceaks,  feafon  it  with  beaten 
mace,  nutmeg,  pepper,  and  fait : lay  the  meat  in  your 
dilh,  with  fweetbreads  feafoned  with  the  ,meat,  and  the 
yolks  of  fix  hard  eggs,  a pint  of  oyfters,  and  half  a pint 
of  good  gravy ; lay  round  your  difii  a good  puff  pafte, 
half  an  inch  thick,  and  cover  it  with  a lid  the  fame 
thicknefs,  bake  it  in  a quick  oven  an  hour  and  a quarter  j 
when  you  take  it  out  of  the  oven,  cut  off  the  lid  : then 
cut  the  lid  in  eight  or  ten  pieces,  and  ftick  it  roun  d the 
infide  of  the  rim,  cover  the  meat  with  flices  of  lemon, 
and  ferve  it  up. 

To  make  a cold  paste  for  dish  pies. 

Take  a pound  of  fine  flour,  rub  into  it  half  a pound 
of  butter,  beat  the  yolks  of  two  eggs,  put  them  into  as 
much  water  as  will  make  it  a ftiff  pafte,  roll  it  out,  then 
put  your  butter  on  in  thin  pieces,  dull  it  with  flour,  roll 
.it  up  tight,  when  you  have  done  it  fo  for  three  times, 
I foil  it  out  pretty  thin,  and  bake  it  in  a quick  oven. 

H 
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‘Jo  male  PASTE  for  custards. 

Put  half  a pound  of  butter  in  a pan  of  water,  take  tv/o 
pounds  of  flour,  when  your  butter  boils  pour  it  on  your 
flour,  with  as  much  water,  as  will  make  it  into  a good 
pafte,  work  it  well,  and  when  it  has  cooled  a little,  raife 
your  cuftards,  put  a paper  round  the  infide  of  them, 
when  they  are  half  baked  fill  them. — When  you  make  any 
kind  of  dripping  pafte,  boil  it  four  or  five  minutes  in  a 
good  quantity  of  water,  to  take  the  ftrength  off  it ; when 
you  make  a cold  cruft  with  fuet,  ftired  it  fine  *,  pour  part 
of  it  into  the  flour,  then  make  it  into  a pafte,  and  roll  it 
out  as  before,  only  ftrew  in  it  fuet  inftead  of  butter. 

To  male  favoury  patties. 

Take  one  pound  of  the  infide  of  a cold  loin  of  veab 
or  the  fame  quantity  of  cold  fowl,  that  has  been  either 
boiled  or  roafted,  a quarter  of  a pound  of  beef  fuet, 
chop  them  as  fmall  as  poflfible,  with  fix  or  eight  fprigs  of 
parfley,  feafon  them  well  with  half  a nutmeg  grated  fine, 
pepper  and  fait,  put  them  in  a tcfifing  pan,  with  half  a 
pint  of  veal  gravy,  thicken  the  gravy  with  a little  flour 
and  butter,  and  two  fpoonfuls  of  cream,  and  fliake  them 

over  the  fire  two  minutes,  and  fill  your  patties. You 

muft  make  your  patties  thus  ; Raife  them  of  an  oval  form, 
and  bake  them  as  for  cuftards,  cut  fome  long  narrow  bits 
of  pafte,  and  bake  them  on  a dufting  box,  but  not  to  go 
round  ; they  are  for  handles  ; fill  your  patties  when  quite 
hot  with  the  meat,  tiien  fet  your  handles  acrofs  the  pat- 
ties •,  they  will  look  like  balkets  if  you  have  nicely  pinch- 
ed  the  walls  of  the  patties  when  you  raifed  them,  five 
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vwill  be  a dlfli  ;"you  may  make  them  with  fugar  and  cur- 
irants  inftead  of  parfley.  / % ••Q 

. ■ Fried  patties.  ‘ ’ 

Cut  half  a pound  of  a leg  of  veal  vety  fmall,  with  fix 
foyfters,  put  the  liquor  of  the  oyfters  to  the  crumb  of  a 
^penny  loaf,  mix  them  together  with  a little  fait,  put  it  in 
1:1  toffing  pan,  with  a quarter  of  a pound  of  butter,  and 
Ikkeep  ftirring  it  for  three  or  four  minutes  over  the  fire, 
t:hen  make  a good  puff  pafte,  roll  it  out,  and  cut  it  in 
J.ittle  bits  about  the  fize  of  a crown-piece,  fome  round, 
Lquare,  and  three-cornered,  put  a little  of  the  meat  upon 
thhem,  and  lay  a lid  on  them,  turn  up  the  edges  as  you 
would  a pafty,  to  keep  in  the  gravy,  fry  them  in  a pan- 
.:‘ul  of  hog’s  lard  ; they  are  a pretty  corner  difh  for  dinner 
oir  fupper.  If  you  want  them  for  garnifli  to  a cod’s  head, 
pDUt  in  only  oyfters  j they  are  very  pretty  for  a calf’s 
uead  hafti. 

Sweet  PATTIES. 

: Take  the  meat  of  a boiled  calf’s  foot,  two  large  apples, 

^ aand  one  ounce  of  candied  orange,  chop  them  very  fmall, 
j Cjrate  half  a nutmeg,  mix  them  with  the  yolk  of  an  egg, 
^ j i fpoonful  of  French  brandy,  and  a quarter  of  a pound  of 
^ ::urrants  clean  waflied  and  dried  j'make  a good  puiF pafte, 
^ oil  it  in  different  fliapes,  as  the  fried  ones,  and  fill  them 
1 he  fame  way  ; you  may  either  bake  or  fry  them. — They 
lire  a pretty  fide  difli  for  fupper. 

' Common  PATTIES. 

Take  the  kidney  part  of  a very  fat  loin  of  veal,  chop 
Ihe  kidney,  veal,  and  fat  very  fmall  all  together,  feafon 
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it  with  mace,  pepper,  and  fait,  to  your  tafle,  raife  little 
patties  the  fize  of  a tea-cup,  fill  them  with  the  meat,  put 


Slice  either  turkey,  houfe-lamb,  or  chicken,  with  an 


fide  of  a firloin  of  beef,  a little  parfley,  thyme,  and  le- 
mon peel  Hired,  put  it  all  in  a marble  mortar,  and  p 
it  very  fine,  feafon  it  with  white  pepper  and  fait, 
make  a fine  pulF  pafte,  roll  it  out  in  thin  fquare  fi 
put  the  forcemeat  in  the  middle,  cover  it  over,  clofe 
all  round,  and  the  pafte  even.  Juft  before  they  go 
the  oven  wafh  them  over  with  the  yolk  of  an  egg, 
bake  them  twenty  minutes  in  a quick  oven,  have  : 
a little  white  gravy,  feafoned  veith  pepper,  fait,  and 
tie  flialot,  thickened  up  with  a little  cream  or  bt 
as  foon  as  the  patties  come  out  of  the  oven,  make  a 
in  the  top,  and  pour  in  feme  gravy,  you  muft  take 
, not  to  put  too  much  gravy  in  for  fear  of  its  runnin 
at  the  fides,  and  fpoiling  the  patties. 


Take  half  a pint  of  ale  and  two  eggs,  beat  in  as  i 
flour  as  M'ill  make  it  rather  thicker  than  a common 
ding,  with  nutmeg  and  fugar  to  your  tafte,  let  it 
three  or  four  minutes  to  rife,  then  drop  them  w 


drain  them  on  a fieve,  ferve  them  up  with  fugar  i 
over  them,  and  wine  fauce  in  a boat. 


thin  lids  on  them,  bake  them  very  crifp  j five  is  enough 
for  a fide  difli. 


Ta  make  fine  patties. 


equal  quantity  of  the  fat  of  lamb,  loin  of  veal,  or  the  in- 


To  make  common  fritters. 


fpoon  into  a pan  of  boiling  lard,  fry  them  a light  bi 
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To  make  apple  fritters. 

Pare  the  largeft  baking  apples  you  can  get,  take  out 
the  core  with  an  apple  fcraper,  cut  them  in  round  flices> 
rand  dip  them  in  batter,  made  as  for  common  fritters,  fry 
‘them  crifp,  ferve  them  up,  with  fugar  grated  over  them, 
and  wine  fauce  in  a boat.  They  are  pi'oper  for  a fide 
kdifli  for  fupper. 

To  male  CLARY  FRITTERS. 

Beat  two  eggs  exceeding  well,  with  one  fpoonful  of 
: I cream,  one  of  ratafia  water,  one  ounce  of  loaf  fugar, 

, : and  two  fpoonfuls  of  flour,  grate  in  half  a nutmeg,  have 
! ready  wafiied  and  dried  clary  leaves,  dip  them  in  the 
! ' batter,  and  fry  them  a nice  brown  : ferve  them  up  with 
I ■ quarters  of  Seville  oranges  laid  round  them  and  good 
j melted  butter  in  a boat. 

' To  make  raspberry  fritters. 

! ' _ ' 

I Grate  two  Naples  bifcuits,  pour  over  them  half  a 
j gill  of  boiling  cream  : when  it  is  almoft  cold,  beat  the 
1 yolks  of  four  eggs  to  a flrong  froth,  beat  the  bifcuits  a 
little,  then  beat  both  together  exceedingly  well,  pour  to  it 
two  ounces  of  fugar,  and  as  much  juice  of  rafpberry  as 
will  make  it  a pretty  pink  colour,  and  give  it  a proper 
fliarpnefs,  drop  them  into  a pan  of  boiling  lard,  the  fize 
of  a walnut : when  you  difh  them  up,  ftick  bits  of  citron 
in  fome,  and  blanched  almonds  cut  length-ways  in  others  > 
lay  round  them  green  and  yellow  fweetmeats,  and  ferve 
them  up. — They  are  a pretty  corner  difli  for  either  dinner 
« or  fupper. 
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To  male  tansey  fritters. 

Take  the  crumb  of  a penny  loaf,  pour  on  it  half  a 
pint  of  boiling  milk,  let  it  (land  an  hour,  then  put  in  as 
much  juice  of  tanfey  as  will  give  it  a flavour,  but  not  to 
make  it  bitter,  then  make  it  a pretty  green  with  the  juice 
of  fpinage,  put  to  it  a fpoonful  of  ratafia  water,  or  brandy, 
fweeten  it  to  your  tafte,  grate  the  rind  of  half  a lemon, 
beat  the  yolks  of  four  eggs,  mix  them  all  together,  put 
them  in  a tofling  pan,  with  four  ounces  of  butter,  ffir  it 
over  a flow  fire  till  it  is  quite  thick,  take  it  off,  and  let  it 
ftand  two  or  three  hours,  then  drop  them  into  a panful 
of  boiling  lard  ; a fpoonful  is  enough  for  a fritter  •,  ferve 
them  up  with  flices  of  orange  round  them,  grate  fugar 
over  them,  and  wine  faucc  in  a boat. 

To  make  plum  fritters  w/V/j  rice. 

\ 

Grate  the  crumb  of  a penny  loaf,  pour  over  It  a pint 
of  boiling  cream,  or  good  milk,  let  it  ftand  four  or  five 
hours,  then  beat  it  exceedingly  fine,  put  to  it  the  yolks 
of  five  eggs,  four  ounces  of  fugar,  and  a nutmeg  grated, 
beat  them  well  together,  and  fry  them  in  hog’s  lard  •, 
drain  them  on  a fieve,  and  ferve  them  up  with  wine  fauce 
under  them. 

N.  B.  You  may  put  currants  in  if  you  pleafe. 

To  make  water  fritters. 

Take  a quart  of  water,  five  or  fix  fpoonfuls  of  floun 
(the  batter  muft  be  very  thick,)  and  a little  fait,  mix  all 
thefe  together,  and  beat  the  yolks  and  wlfites  of  eight 
eggs  with  a little  brandy,  then  ftrain  them  tlirough  a 
hair  fieve,  and  put  them  to  the  other  things  j the  longer 
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they  ftand  before  you  fry  them  the  better,  juft  before  you 
;iry  them,  melt  about  half  a pound  of  butter  very  thick, 
.and  beat  it  well  in  ; you  muft  not  turn  them,  and  take 
care  not  to  barn  them:  the  beft  thing  to  fry  them  in 
' is  fine  lard. 

To  make  french  bance§. 

Take  half  a pint  of  water,  a bit  of  lemon  peel  a bit  of 
butter  the  bignefs  of  a walnut,  a little  orange  flour  water  ; 
let  the fe  boil  three  or  four  minutes  j then  take  out  the 
.lemon  peel,  and  add  to  it  a pint  of  flour,  keep  the  water 
boiling  and  ftirring  all  the  while  till  it  is  ftifl',  then  take 
it  off  the  fire,  and  put  in  fix  eggs,  leaving  out  the  whites 
of  three  ; beat  thefe  well  for  about  half  an  hour,  till 

• they  come  to  a ftiff  pafte,  drop  them  into  a pan  of  boil-'' 
, ing  lard  with  a tea  fpoon  ; if  they  are  of  a right  lightnefs 

• they  will  be  very  nice  ; keep  (baking  the  pan  all  the  time 
■ till  they  are  of  a light  brown.  A large  dilh  will  take  fix 

or  feven  minutes  boiling  when  done  enough,  put  them 
into  a dilh  that  will  drain  them,  fet  them  by  the  fire, 
and  ftrew  fine  fugar  over  them. 

To  make  german  puffs. 

Put  half  a pint  of  good  milk  into  a tolling  pan,  and 
dredge  in  it  flour  till  it  is  as  thick  as  hafty  pudding,  keep 
ftirring  it  over  a flow  fire,  till  it  is  all  of  a lump,  then  put 
it  in  a marble  mortar  •,  when  it  is  cold  put  to  it  the  yolks 
of  three  eggs,  four  ounces  of  fugar,  a fpoonful  of  rofe 
water,  grate  a little  nutmeg,  and  the  rind  of  half  a le- 
mon, beat  them  together  an  hour  or  more,  when  it 
looks  light  and  bright,  drop  them  into  a pan  of  boiling 
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lard  with  a tea  fpoon,  the  fize  of  a large  nutmeg,  they  ■; 
will  rife,  and  look  like  a large  yellow  plum  if  they 
are  well  beat ; as  you  fry  them,  lay  them  on  a fieve  to 
drain,  grate  fugar  round  your  dilh,  and  ferve  them  up 

with  fack  or  faucc. — It  is  a proper  corner  dilh  for  dinner  i 
or  fupper.  j 

To  make  gofers.  | 

Beat  three  eggs  well,  with  three  fpoonfuls  of  flour  and  | 
a little  fait,  then  mix  them  with  a pint  of  milk,  an  ounce  j 
of  fugar,  and  half  a nutmeg  grated,  beat  them  well  to- 
gether, then  make  your  gofer  tongs  hot,  rub  them  with 
frefh  butter,  fill  the  bottom  part  of  your  tongs,  and  clap 
the  top  up,  then  turn  them,  and  when  a fine  brown  on 
both  fides,  put  them  in  a difli,  and  pour  white  wine 
fauce  over  them  j five  is  enough  for  a dilh  ; do  not  lay 
them  one  upon  another,  it  will  make  them  foft, — You 
may  put  in  currants  if  you  pleafe.  ! 

To  make  wafer  pancakes. 


Beat  four  eggs  well,  with  two  fpoonfuls  of  fine  flour 
and  two  of  cream,  one  ounce  of  loaf  fugar,  beat  and  lift 
ed,  half  a nutmeg  grated,  put  a little  cold  butter  in  a 
clean  cloth,  and  rub  your  pan  well  with  it,  pour  in  youj 
batter,  and  make  it  as  thin  as  a wafer,  fry  it  only  one 
fide,  put  them  on  a dilh,  and  grate  fugar,  betwixt  ever 
pancake,  and  fend  them  hot  to  the  table. 

To  make  cream  pancakes. 


Take  the  yolks  of  two  eggs,  mix  them  with  half  a pin 
of  good  cream,  two  ounces  of  fugar,  rub  your  pan  witl 
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larJ,  and  fry  tlrem  as  thin  as  poffible  j grate  fugar  over 
them,  and  ferve  them  up  hot.  > 

■ To  make  CLARY  PANCAKES. 

Beat  three  eggs  with  three  fpoonfuls  of  fine  flour,  and 
a little  fait,  exceeding  well,  mix  them  with  a pint  of  milk, 
and  put  lard  into  your  pan  *,  when  it  is  hot,  put  in  your 
batter  as  thin  as  poffible,  then  lay  in  your  clary  leaves, 
and  pour  a little  more  batter  thin  over  them  j fry  them  a 
fine  brown,  and  ferve  them  up. 

To  make  batter  pancakes. 

Beat  three  eggs  with  a pound  of  flour  very  well,  put 
to  it  a pint  of  milk,  and  a little  fait,  fry  them  in  lard  or 
butter,  grate  fugar  over  them,  cut  them  in  quarters,  and 
ferve  them  up. 


To  make  ji7ie  PANCAKES.  ' 

Take  a pint  of  cream,  eight  eggs  (leave  out  two  of 
the  whites)  three  fpoonfuls  of  fack  or  orange  flour  water, 
a little  fugar,  if  it  be  agreeable,  a grated  nutmeg  ; th^ 
butter  and  cream  muft  be  melted  over  the  fire  : mix  all 
together,  with  three  fpoonfuls  of  flour  *,  butter  the  fry- 
ing pan  for  the  firft,  let  them  run  as  thin  as  you  can  in 
the  pan,  fry  them  quick,  and  fend  them  up  hot. 

To  make  tansey  pancakes. 

Beat  four  eggs,  and  put  to  them  half  a pint  of 
cream,  four  fpoonfuls  of  flour,  and  two  of  fine  fugar, 
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beat  them  a quarter  of  an  hour,  then  put  In  one  fpoonful  , 
of  the  juice  of  tanfey,  and  two  of  the  juice  of  fpinage,  j 
with  a little  grated  nutmeg,  beat  all  together,  and  fry 
them  in  frelh  butter  : garnifh  them  with  quarters  of  Se-l 
ville  oranges,  grate  double  refined  fugar  over  them,  and ; 
fend  them  up  hot.  | 

i 

To  make  a pink  coloured  pancake.  | 

Boil  a large  beet  root  tender,  and  beat  it  fine  in  a| 
marble  mortar,  then  add  the  yolks  of  four  eggs,  two 
fpoonfuls  of  flour,  and  three  fpoonfuls  of  good  cream, 
fweeten  it  to  your  tafte,  grate  in  half  a nutmeg,  and  put 
in  a glafs  of  brandy  ; beat  them  all  together  half  an  hour, 
fry  them  in  butter,  and  garnilh  them  with  green  fweet- 
meats,  preferved  apricots,  or  green  fprigs  of  myrtle. — It 
is  a pretty  corner  difli  for  either  dinner  or  fupper. 

CHAP.  VI. 

' Ohfervations  on  puddings. 

Bread  and  cullard  puddings  require  time,  and  a mo-_ 
derate  oven,  that  will  raife  and  not  burn  them  : batter 
and  rice  puddings  a quick  oven,  and  always  butter  the 
pan  or  dilh  before  you  pour  the  pudding  in,  when  you 
boil  a pudding,  take  great  care  your  cloth  is  very  clean, 
dip  it  in  boiling  water,  and  flour  it  well,  and  give  your 
cloth  a {hake  ; if  you  boil  it  in  a bafon,  butter  it  and  boil 
it  in  plenty  of  water,  and  turn  it  often,  and  do  not  cover 
the  pan : when  enough  take  it  up  in  the  bafon,  let  it 
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(land  a few  minuteg  to  cool,  then  untie  the  firing,  wrap 
the  cloth  round  the  bafon,  lay  your  difh  over  it  and  turn 
the  pudding  out,  and  take  the  bafon  and  cloth  off  very 
carefully,  for  very  often  a light  pudding  is  broke  in  turn- 
ing out. 

A HUNTING  PUDDING. 

Boil  the  fkins  of  two  lemons  very  tender,  and  beat 
them  very  fine,  beat  half  a pound  of  almonds  in  rofe 
water  and  a pound  of  fugar  very  fine,  melt  half  a pound 
of  butter,  and  let  it  ftand  till  quite  cold  ; beat  the  yolks 
of  eight  eggs,  and  the  whites  of  four,  mix  them,  and 
beat  them  altogether,  with  a little  orange  flour,  and  bake 
it  in  an  oven. 

To  male  a baked  almond  pudding. 

Beat  eight  eggs,  and  mix  them  with  a pint  of  good 
cream,  and  a pound  of  flour,  beat  them  well  together,  and 
put  to  them  a pound  of  beef  fuet,  chopped  very  fine,  a 
pound  of  currants  well  cleaned,  half  a pound  of  jar  raifins, 
ftoned  and  chopped  fmall,  a quarter  of  a pound  of  pow- 
dered fugar,  two  ounces  of  candied  citron,  the  fame  of 
candied  orange  cut  fmall,  grate  a large  nutmeg,  and  mix 
ail  well  together,  with  half  a gill  of  brandy,  put  in  a 
cloth,  and  tie  it  up  clofe,  it  will  take  four  hours  boiling. 

To  male  a baled  apple  pudding. 

. Half  a pound  of  apples  well  boiled  and  pounded,  half 
a pound  of  butter  beaten  to  a cream,  and  mixed  with  the 
apples  before  they  are  cold,  and  fix  eggs  with  the  whites, 
well  beaten  and  ftrained,  half  a pound  of  fugar,  pounded 

H 6 


1 


THE  EXPERIENCED 


155 

and  fifted,  the  rinds  of  two  lemons,  well  boiled  and 
beaten,  fift  the  peel  into  clean  water  twice  in  the  boiling, 
put  a-thin  cruft  in  the  bottom  and  rims  of  your  difh. 
Half  an  hour  will  bake  it. 

A boiled  custard  pudding. 

Boll  a ftick  or  two  of  cinnamon  in  a quart  of  thin 
cream,  with  a quarter  of  a pound  of  fugar,  when  it  is 
cold  put  in  the  yolks  of  fix  eggs  well  beat,  and  mix  them 
together  ; fet  it  over  a flow  fire,  and  ftir  it  round  one 
way,  till  it  grows  pretty  thick,  but  do  not  let  it  boil,  take 
it  off,  and  let  it  ftand  till  it  be  quite  cold,  butter  a cloth 
very  well,  and  dredge  it  with  flour,  put  in  your  cuftard, 
and  tie  it  up  very  clofe  •,  it  will  take  three  quarters  of  an 
hour  boiling ; when  you  take  it  up,  put  it  in  a round 
bafon  to  cool  a little,  then  untie  the  cloth,  and  lay  the 
difli  on  the  bowl,  and  turn  it  upfide  down  j be  careful 
how  you  take  off  the  cloth,  for  a very  little  will  break 
the  pudding  ; grate  over  it  a little  fugar  : for  fauce,  white 
wine  thickened  with  flour  and  butter  put  in  the  difh. 

A LEMON  PUDDING. 

Blanch  and  beat  eight  ounces  of  Jordan-almonds, 
with  orange  flower  water,  add  to  them  half  a pound  of 
cold  butter,  the  yolks  of  ten  eggs,  the  juice  of  a large 
•;}emon,  half  the  rind  grated  fine,  work  them  in  a marble 
mortar,  or  wooden  bafon,  till  they  look  white  and  light, 
lay  a good  puft'  pafte  pretty  thin  in  the  bottom  of  a 
China  difh,  and  pour  in  your  pudding  j it  will  take  half 
an  hour  baking. 
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To  maho'-a  LEAiON  pudding  a fecond  way. 

Grate  the  rinds  of  four  lemons,  and  the  juice  of  two 
or  three,  as  they  are  in  fize,  then  take  two  bifcuits  grat- 
ced,  three  quarters  of  a pound  of  boiled  butter,  with  half 
,a  pound  of  fugar  diflblved  in  the  yolks  of  twelve  eggs, 
.and  four  whites  well  beat,  with  a little  fait,  and  a 
[quarter  of  a nutmeg  grated  *,  mix  all  together  very  well> 
nand  put  it  into  a difli  j put  a nice  pafte  round  the 
■ edge  before  it  goes  into  the  oven.  Half  an  hour  will 
;bake  it. 

To  make  a lemon  pudding  a third  way. 

Take  a pound  of  flour  well  dried  and  fifted,  a pound 
of  fine  fugar  beat  and  fifted : the  rind  of  a lemon 
grated,  twelve  eggs,  the  yolks  beat  a little  by  themfelves, 
and  the  whites  beat  till  they  are  all  froth,  then  gently 
mix  all  together,  put  it  in  a pan,  and  bake  it  juft  half 
an  hour. 

A ground  rice  pudding. 

Boil  four  ounces  of  ground  rice  in  water  till  it  be  foft, 
then  beat  the  yolks  of  four  eggs,  and  put  to  them  a pint 
I of  cream,  four  ounces  of  fugar,  and  a quarter  of  a pound 
i of  butter,  mix  them  all  well  together. 

An  ORANGE  PUDDING. 

I 

Boil  the  rind  of  a Seville  orange  very  foft,  beat  It  In  a 
marble  mortar,  with  the  juice,  put  to  it  two  Naples  bif- 
cuits grated  very  fine,  half  a pound  of  butter,  a quarter 
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of  a pound  of  fugar,  and  the  yolks  of  fix  eggs,  mix  them 
well  together,  lay  a good  puiT  pafte  round  the  edge  of 
your  China  difli,  bake  it  in  a gentle  oven  half  an  hour  •, 
you  may  make  a lemon  pudding  the  fame  way,  by  putting 
in  a lemon  inllead  of  the  orange. 

To  make  an  orange  pudding. 

Take  the  rinds  of  fix  oranges,  boil  them  till  they  are 
tender,  changing  the  water  as  often  as  you  find  it  bitter, 
cut  them  very  fine,  then  pound  and  fift  three  quarters  of 
a pound  of  loaf  fugar,  wafli  very  well  three  quarters  of  a 
pound  of  butter,  then  take  twelve  eggs,  leaving  four  of 
the  w'hites  out ; mix  all  well  together,  butter  the  bottom 
of  the  difli  well,  and  make  a rich  cruft,  which  muft  be 
put  at  the  bottom.  Bake  it  nicely ; it  muft  not  be  too 
brown. 

calf’s  foot  pudding. 

Boil  a gang  of  calf’s  feet,  take  the  meat  from  the  bones, 
and  chop  it  exceeding  fine,  put  to  it  the  crumb  of  a 
penny  loaf,  a pound  of  beef  fuet  flired  very  fmall,  half 
a pint  of  cream,  eight  eggs,  a pound  of  currants  well 
cleaned,  four  ounces  of  citron  cut  fmall,  two  ounces  of 
candied  orange  cut  like  draws,  a large  nutmeg  grated, 
and  a large  glafs  orbrandy’-,  mix  them  all  very  well  to- 
gether, butter  your  cloth,  and  duft  it  with  flour,  tic  it 
clofe  up,  boil  it  three  hours  ; when  you  take  the  pudding 
up,  it  is  bed  to  put  it  in  a bowl  that  will  juft  hold  it,  and 
let  it  ftand  a quarter  of  an  hour  before  you  turn  it  out, 
lay  your  difh  upon  the  top  of  the  bafon,  and  turn  it  up- 
fide  down. 
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boiled  RICE  pudding. 

Boil  a quarter  of  a pound  of  rice  in  water  till  it  be  foft, 
and  put  it  iu  a hair  fieve  to  drain  ; beat  it  in  a marble 
mortar,  with  the  yolks  of  five  eggs,  a quarter  of  a pound 
of  butter,  the  fame  of  fugar,  grate  a fmall  nutmeg,  and 
the  rind  of  half  a lemon,  work  them  well  together  for 
half  an  hour,  then  put  in  half  a pound  of  currants  well 
wafiied  and  cleaned,  mix  them  well  together,  butter  your 
cloth  and  tie  it  up,  boil  it  an  hour,  and  ferve  it  up  with 
white  wine  fauce. 

BREAD  PUDDING. 

Take  the  crumb  of  a penny  loaf,  and  pour  on  it  a 
pint  of  good  milk  boiling  hot,  when  it  is  cold,  beat  it 
very  fine,  with  two  ounces  of  butter,  and  fugar  to  your 
palate,  grate  half  a nutmeg  in  it,  beat  it  up  with  four 
eggs,  and  put  them  in,  and  beat  all  together,  near  half 
an  hour,  tie  it  in  a cloth  and  boil  it  an  hour  •,  you  may 
put  in  half  a pound  of  currants  for  change,  and  pour 
over  it  white  wine  fauce. 

^0  mrike  a boiled  BREAD  PUDDING  <7  fecond  way. 

Take  the  infide  of  a penny  loaf,  grate  it  fine,  add  to  it 
tv/o  ounces  of  butter,  take  a pint  and  a half  of  milk, 
with  a hick  of  cinnamon  ; boil  it,  and  pour  it  over  the 
bread,  and  cover  it  clofe  till  it  is  cold,  then  take  fix  eggs 
beat  up  very  well  with  rofe  water,  mix  them  all  well  to- 
gether, fweeten  to  your  tahe,  and  boil  it  one  hour. 
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To  make  a nice  pudding. 


i 

i 


Boil  half  a pint  of  milk  with  a bit  of  cinnamon,  four 
eggs,  with  the  whites  well  beaten ; the  rind  of  a lemon  ! 
grated,  half  a pound  of  fuet  chopped  fine,  as  much  bread  * 
as  will  do ; pour  your  milk  on  the  bread  and  fuet,  keep  j 
mixing  it  till  cold,  then  put  in  the  lemon  peel,  eggs,  a 
little  fugar,  and  fome  nutmeg  grated  fine.  Eitlier  bake 
or  boil  it,  as  you  think  proper. 

To  make  a PLAIN  PUDDING. 

Beat  the  yolks  and  whites  of  three  eggs,  with  two 
large  fpoonfuls  of  flour,  a little  fait,  and  half  a pint  of 
good  milk  or  cream,  make  it  the  thicknefs  of  pancake 
batter,  and  beat  all  very  well  together.  Half  an  hour 
will  boil  it. 


To  make  a sippet  pudding. 

Cut  a penny  loaf  as  thin  as  pofiiblc,  put  a layer  of 
bread  in  the  bottom  of  a pewter  difli,  then  ftrew  over  it 
a layer  of  marrow  or  beef  fuet,  a handful  of  currants* 
then  lay  a layer  of  bread,  and  fo  on,  till  you  fill  your  difh, 
as  the  firft  lay  *,  let  the  marrow  or  fuet  and  currants  be 
at  the  top,  beat  four  eggs,  and  mix  them  with  a quart 
of  cream,  a quarter  of  a pound  of  fugar,  and  a large 
nutmeg  grated,  pour  it  on  your  difh,  and  bake  it  in-  a 
moderate  oven  j when  it  comes  out  of  the  oven,  pour 
over  it  white  wine  fauce. 
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^An  APRICOT  PUDDING. 

Take  twelve  large  apricots,  pare  them,  and  give  them 
a {fiald  in  water,  till  they  are  foft,  then  take  out  the  (tones, 
jgrate  the  crumb  of  a penny  loaf,  and  pour  on  it  a pint  of 
scream  boiling  hot,  let  it  (land  till  half  cold,  then  add  a 
quarter  of  a pound  of  fugar,  and  the  yolks  of  four  eggs, 
mix  all  together  with  a glafs  of  Madeira  wine,  pour  it  in 
a difh,  with  a thin  pufF  pafte  round,  bake  it  half  an  hour 
in  a moderate  oven. 

A TRANSPARENT  PUDDING. 

I 

Beat  eight  eggs  very  well,  and  put  them  in  a' pan, 
with  half  a pound  of  butter,  and  the  fame  weight  of  loaf 
fugar,  beat  fine,  a little  grated  nutmeg,  fet  it  on  the  fire, 
and  keep  ftirring  it  till  it  thickens  like  buttered  eggs,  then 
put  it  in  a bafon  to  cool,  roll  a rich  puff  pafte  very  thin, 
lay  it  round  the  edge  of  a Chiua-di(h,  then  pour  in  the 
pudding,  and  bake  it  in  a moderate  oven,  half  an  hour, 
it  will  cut  light  and  clear  — It  is  a pretty  pudding  for  a 
corner  for  dinner,  and  a middle  for  fupper. 

A VERMICELLI  PUDDING. 

Boll  four  ounces  of  vermicelli  in  a pint  of  new  milk 
till  it  is  foft,  with  a (lick  or  two  of  cinnamon,  then  put 
in  half  a pint  of  thick  cream,  a quarter  of  a pound  of 
butter,  a quarter  of  a pound  of  fugar,  and  the  yolks 
of  four  beaten  eggs. — Bake  it  in  an  earthen  di(h  without 
a pafte. 
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A red  SAGO  pudding. 

Take  two  ounces  of  fago,  boil  it  in  water  with  a ftick 
of  cinnamon,  till  it  be  quite  foft  and  thick,  let  it  ftand  till 
quite  cold  j in  the  mean  time  grate  the  crumb  of  a half- 1 
penny  loaf,  and  pour  over  it  a large  glafs  of  red  wine, 
chop  four  ounces  of  marrow,  and  half  a pound  of  fugar, 
and  the  yolks  of  four  beaten  eggs,  beat  them  all  together 
for  a quarter  of  an  hour,  lay  a puff  pafte  round  your 
difh,  and  fend  it  to  the  oven  ; when  it  comes  back  ftick 
it  over  with  blanched  almonds  cut  the  long  way,  and  bits 
of  citron  cut  the  fame,  fend  it  to  table. 

A boiled  TANSEv  pudding. 

Grate  four  Naple’s  bifcuits,  put  as  much  cream  boiling 
hot  as  will  wet  them,  beat  the  yolks  of  four  eggs,  have 
ready  a few  chopped  tanfey  leaves,  with  as  much  fpinage 
as  will  make  it  a pretty  green,  be  careful  you  do  not 
put  too  much  tanfey  in  it,  it  will  make  it  bitter,  mix 
all  together  when  the  cream  is  cold  wnth  a little  fugar, 
and  fet  it  over  a flow  fire  till  it  grows  thick,  then  take  it 
off,  and  when  cold  put  it  in  a cloth,  well  buttered  and 
floured,  tie  it  up  clofe,  and  let  it  boil  three  quarters  of 
an  hour,  take  it  up  in  a bafon,  and  let  it  ftand  one  quar- 
ter, then  turn  it  carefully  out,  and  put  white  wine  fauce 
round  it. 

A TANSEY  PUDDING  with  ALMONDS. 

Blanch  four  ounces  of  almonds,  and  beat  them  very 
fine,  with  rofe  w'-ater,  flice  a French  roll  very  thin,  put 
on  a pint  of  cream  boiling  hot,  beat  four  eggs  very  well, 


m 
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and  mix  with  the  eggs  when  beaten  a little  fugar,  and 
Lgrated  nutmeg,  a glafs  of  brandy,  a little  juice  of  tanfey, 
and  the  juice  of  fpinage  to  make  it  green,  put  all  the  in- 
gredients into,  a ftew  pan,  with  a quarter  of  a pound  of 
butter,  and  give  it  a gentle  boil  j you  may  either  boil  it 
or  bake  it  in  a difh,  either  with  a cruft  or  writing  paper. 

A TANSEY  PUDDING  of  ground  VilCE, 

Boil  f:  X ounces  of  ground  rice  in  a quart  of  good  milk, 
till  it  is  foft ; then  put  in  half  a pound  of  butter,  with  fix 
eggs  very  well  beat,  and  fugar  and  rofe  water,  to  make  it 
palatable ; beat  fome  fpinage  in  a mortar,  with  a few 
leaves  of  tanfey,  fqueeze  out  the  jaice  through  a cloth, 
and  put  it  in  ; mix  all  well  together,  cover  your  difh  with 
writing  paper  well  buttered,  and  pour  it  in  j three  quar- 
ters of  an  hour  will  bake  it ; when  you  difh  it  up,  ftick 
it  all  over  with  a Seville  or  fweet  orange  in  half  quarters. 

A SAGO  PUDDING,  another  way. 

Boil  two  ounces  of  fago  till  it  is  quite  thick  in  milk, 
beat  fix  eggs,  leaving  out  three  of  the  whites,  put  to  it 
half  a pint  of  cream,  two  fpoonfuls  of  fack,  nutmeg  and 
fugar  to  your  tafte  j put  a pafte  round  your  difh. 

Little  CITRON  PUDDINGS, 

Take  half  a pint  of  cream,  one  fpoonful  of  fine  flour, 
two  ounces  of  fugar,  a little  nutmeg,  mix  it  all  well  to- 
gether, with  the  yolks  of  three  eggs,  put  it  in  tea  cups, 
and  ftick  in  it  two  ounces  of  citron  cut  very  thin,  bake 
them  in  a pretty  quick  oven,  and  turn  them  out  upon  a 
China  difli.  Five  is  enough  for  a fide  dilh. 
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A baked  tansey  pudding. 

Grate  the  crumb  of  a penny  loaf,  pour  on  it  a pint  of  | 
boiling  milk,  with  a quarter  of  a pound  of  butter  in  it, : 
let  it  Hand  till  almoft  cold,  then  beat  five  eggs,  and  put 
them  in,  with  a quarter  of  a pound  of  fugar,  a large  nut- 
meg grated,  and  a glafs  of  brandy,  ftir  them  about,  and . 
put  them  in  a tolling  pdn,  with  as  much  juice  of  fpinage 
as  will  green  it,  and  a little  tanfey  chopped  fmall,  ftir  it  1 
about  over  a flow  fire  till  it  grows  thick,  butter  a Iheet 
of  writing  paper,  and  lay  it  in  the  bottom  of  a pewter 
dilh,  pin  the  corners  of  the  paper,  to  make  it  ftand  one 
inch  above  the  dilh,  to  keep  the  pudding  from  fpreading, 
and  let  it  ftand  three  quarters  of  an  hour  in  the  oven  ; 
when  baked,  put  the  difli  over  it  you  fend  it  up  in,  and 
turn  it  out  upon  it,  take  off  the  paper,  ftick  it  round  with 
a Seville  orange  cut  in  half  quarters,  ftick  one  quarter 
in  the  middle,  and  ferve  it  up  with  wine  fauce.  It 
will  look  as  green  as  if  it  had  not  been  baked,  when 
turned  out. 

A green  codling  pudding. 

Green  a quart  of  codlings  as  for  a pie,  rub  them  through 
a hair  fieve  with  the  back  of  a wooden  fpoon,  and  as 
much  of  the  juice  of  beets  as  will  green  your  pudding, 
put  in  the  crumbs  of  a penny  loaf,  half  a pound  of  butter, 
and  three  eggs  well  beaten  ; beat  them  all  together,  with 
half  a pound  of  fugar,  and  two  fpoonfuls  of  cyder  ; lay 
a good  pafte  round  the  rim  of  the  dilh,  and  pour  it  in. 
Half  an  hour  will  bake  it. 
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jTc  malie  n common  rice  pudding. 

Wafli  half  a pound  of  rice,  put  to  it  three  pints  of  good 
milk,  mix  it  well  with  a quarter  of  a pound  of  butter,  a. 
flick  or  two  ’ of  cinnamon  beaten  fine,  half  a nutmeg 
grated,  one  egg  well  beat,  a little  fait  and  fugar  to  your 
talle.  One  hour  and  a half  will  bake  it  in  a quick  oven  : 
when  it  comes  out  take  off  the  top,  and  put  the  pudding 
in  breakfaft  cups,  turn  ]:hem  into  a hot  difh,  like  little 
puddings,  and  ferve  it  up. 

A MARROW  PUDDING. 

Pour  on  the  crumb  of  a penny  loaf  a pint  of  cream, 
boiling  hot,  cut  a pound  of  beef  marrow  very  thin,  beat 
four  eggs  very  well,  then  add  a glafs  of  brandy,  with  fu- 
gar and  nutmeg  to  your  tafte,  and  mix  them  all  well  up 
together  j you  may  either  boil  or  bake  it,  three  quarters 
of  an  hour  will  do  it  j cut  two  ounces  of  citron  very  thin, 
and  flick  them  all  over  it  when  you  difh  it  up. 

MARROW  PUDDING  a fecond  'way. 

Half  boil  four  ounces  of  rice,  fhred  half  a pound  of 
marrow  very  fine,  flone  a quarter  of  a pound  of  raifins, 
chop  them  very  fmall,  with  two  ounces  of  currants  well 
cleanfed,  beat  four  eggs  a quarter  of  an  hour,  mix  it  all 
together,  with  a pint  of  good  cream,  a fpoonful  of  brandy, 
fugar  and  nutmeg  to  your  tafle  : you  may  either  bake  it, 
or  put  it  in  hog’s  Ikins. 
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MARROW  PUDDING  a third  ivny. 

Blanch  half  a pound  of  almonds,  put  them  in  cold 
water  all  night,  the  next  day  beat  them  in  a marble  mor- 
tar very  fine,  with  orange  flower  or  rofe  water,  take  the 
crumb  of  a penny  loaf,  and  pour  on  them  a pint  of  boiling 
cream  j whilfl;  the  cream  is  cooling,  beat  the  yolks  of 
four  eggs  and  two  whites  a quarter  of  an  hour,  and  a 
little  fugar,  and  grated  nutmeg  to  your  palate,  have  ready 
fhred  the  marrow  of  two  bones,  and  mix  them  all  well 
together,  with  a little  candied  orange  cut  fmall : this  is 
ufually  made  to  fill  in  fkins,  but  it  is  a good  baked  pud- 
ding ; if  you  put  it  in  flcins,  do  not  fill  them  too  full,  for 
it  will  fwell,  but  boil  them  gently. 

WHITE  PUDDING  itl  SKINS. 

Wafh  half  a pound  of  rice  in  warm  water,  boil  it  in 
milk  till  it  is  foft,  put  it  in  a fieve  to  drain,  blanch  and 
beat  half  a pound  of  Jordan  almonds  very  fine  with  rofe 
water,  wafh  and  dry  a pound  of  currants,  then  cut  in 
fmall  bits  a pound  of  hog’s  lard,  take  fix  eggs  and  beat 
them  well,  half  a pound  of  fugar,  a large  nutmeg  grated, 
a flick  of  cinnamon,  and  a little  mace,  and  a little  fait, 
mix  them  very  well  together,  fill  your  fkins  and  boil 
them. 

To  make  a (raking  pudding. 

Boll  a quart  of  cream,  and  let  it  Hand  till  almofl  cold, 
then  beat  four  eggs  a full  quarter  of  an  hour,  with  a 
fpoonful  and  a half  of  flour,  then  mix  them  with  your 
cream,  -add  fugar  and  nutmeg  to  your  palate,  tie  it  clofe 
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ip  in  a cloth  well  buttered,  and  let  it  boil  an  hour,  and 
..urn  it  carefully  out. 

To  make  a quaking  pudding  a fecond  ivay. 

Take  a pint  of  good  cream,  the  yolks  of  ten  eggs  and 
ix  whites,  beat  them  very  well,- and  ran  them  through  a 
ine  fieve  j then  take  two  heaped  fpoonfuls  of  flour,  and 
i;  fpoonful  or  two  of  cream,  beat  it  with  the  flour  till  it 
iS  fmooth,  and  mix  all  together,  and  tie  it  clofe  up  in  a 
. lifti  or  bafon  well  rubbed  with  butter  and  dredged  with 
lour  j the  water  muft  boil  when  you  put  in  the  pudding. 
One  hour  will  boil  it*,  ferve  it  up  with  wine  fauce  ill  a 
))oat. 

A Torkffjir^  PUDDING  to  bake  under  MEAT. 

Beat  four  eggs,  with  four  large  fpoonfuls  of  fine  flour, 
imd  a little  fait,  for  a quarter  of  an  hour,  put  to  them, 
3 me  quart  and  a half  of  milk,  mix  them  well  together, 
(Ihen  butter  a dripping  pan,  and  fet  it  under  beef,  mutton, 
33r  a loin  of  veal  when  roafting,  and  when  it  is  brown 
::ut  ic  in  fquare  pieces,  and  turn  it  over  ; when  well 
b jrowned  on  the  under-fide,  fend  it  to  table  on  a difli. 
'ITou  may  mix  a boiled  pudding  the  fame  way. 

A boiled  MILK  PUDDING. 

Pour  a pint  of  new  milk  boiling  hot  on  three  fpoonfuls 
raf  fine  flour,  beat  the  flour  and  milk  for  half  an  hour 

» 

:.:hen  put  in  three  eggs,  and  beat  it  a little  longer,  grate 
; n half  a tea  fpoonful  of  ginger,  dip  the  cloth  in  boiling 
water,  butter  it  well,  and  flour  it,  put  in  the  pudding, 
md  tie  it  clofe  up,  and  boil  it  an  hour  *,  it  requires  great 
:are  w'hen  you  turn  it  out  •,  pour  over  it  thick  melted 
Dutter. 
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HERB  PUDDING. 


Of  fpinage,  beets,  parfley,  and  leeks,  take  each 
handful,  walh  them,  and  give  them  a fcald  in  boiling 
water,  then  fhred  them  very  fine,  have  ready  a quart  o 
groats  fteeped  in  warm  water  half  an  hour,  and  a poun 
of  hog’s  lard  cut  in  little  bits,  three  large  onions  choppe 
fmall,  and  three  fage  leaves  hacked  fine,  put  it  in  a littll 
fait,  mix  all  well  together,  and  tie  it  clofe  up  ; it  wi 
require  to  be  taken  up  in  boiling,  to  flacken  the  'ftrin 
a little. 


To  make  a yam  pudding. 


Take  a middling  white  yam,  and  either  boil  or  roaj 
it,  then  pare  off  the  Ikin  and  pound  it  very  fine,  wit 
three  quarters  of  a pound  of  butter,  half  a pound  of  fugaj 
a little  mace,  cinnamon,  and  twelve  eggs,  leaving  ot 
half  the  whites,  beat  them  with  a little  rofe  water.  Yt 
may  put  in  a little  citron  cut  fmall,  if  you  like  it,  ar 
bake  it  nicely. 


GOOSEBERRY  PUDDING. 


Scald  half  a pint  of  green  goofeberries  in  water, 
they  are  foft,  put  them  into  a fieve  to  drain,  when  c 
work  them  through  a hair  fieve  with  the  back  of  a cle 
wooden  fpoon,  add  to  them  half  a pound  of  fugar,  a 
the  fame  of  butter,  four  ounces  of  Naples  bifcuits,  b 
fix  eggs  very  well,  then  mix  all  together,  and  beat  th< 
a quarter  of  an  hour,  pour  it  in  an  earthen  difh  with( 
pafte  j half  an  hour  will  bake  it. 


ENGLISH  HOUSEKEEPER. 


169 


To  make  raspberry  dumplings. 

Make  a good  cold  pafte,  roll  it  a quarter  of  an  inch 
■ thick,  and  fpr-ead  over  it  rafpberry  jam  to  your  own  liking, 

, roll  it  up,  and  boil  it  in  a cloth  one  hour  at  leaft,  take 
it  up,  and  cut  it  in  five  flices,  and  lay  one  in  the  middle,  ' 
: and  the  other  four  round  it,  pour  a little  good  melted 
butter  in  the  dilh,  and  grate  fine  Jugar  round  -the  edge 
of  the  difli. — It  is  proper  for  a corner  or  fide  for  dinner. 

To  make  damson  dumplings. 

Make  a good  hot  pafte  cruft,  roll  it  pretty  thin,  lay 
it  in  a bafon,  and  put  in  what  quantity  of  damfons  you 
think  proper,  wet  the  edge  of  the  pafte,  and  clofe  it  up, 
boil  it  in  a cloth  one  hour,  and  fend  it  up  whole ; pour 
over  it  melted  butter,  and  grate  fugar  round  the  edge  of 
the  difti. — Note^  you  may  make  any  kind  of  preferved 
fruit  the  fame  way. 

To  make  apple  dumplings. 

Pare  your  apples,  take  out  the  core  with  an  apple 
feraper,  fill  the  hole  with  quince  or  orange  marmalade, 
or  fugar,  which  fuits  you,  then  take  a piece  of  cold  pafte, 
and  make  a hole  in  it,  as  if  you  was  going  to  make  a 
pie,  lay  in  your  apple,  and  put  in  another  piece  of  pafte 
in  the  fame  form,  and  clofe  it  round  the  fide  of  your  ap- 
- pie,  it  is  much  better  than  gathering  it  in  a lump  at 
I one  end,  tie  it  in  a cloth,  and  boil  it  three  quarters  of 
^ an  hour  ; pour  melted  butter  over  them,  and  ferve  them 
i up  ; five  is  enough  for  a difh. 

1 
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To  make  a sparrow  dumpling. 


Mix  half  a pint  of  good  milk,  with  three  eggs,  a little 
fait,  and  as  much  flour  as  wdl  make  it  a thick  batter, 
put  a lump  of  butter,  rolled  in  pepper  and  fait,  in  every 
fparrow,  mix  them  in  the  batter,  and  tic  them  in  a cloth, 
boil  them  one  hour  and  a half,  pour  melted  butter  over 
them,  and  ferve  them  up. 


To  make  a barm  pudding. 


Take  a pound  of  flour,  mix  a fpoonful  of  barm  in  It 
with  a little  fait,  and  make  it  into  a light  pade  with 
warm  water,  let  it  lie  one  hour  then  make  it  up  int 
round  balls,  and  tie  them  up  in  little  nets,  and  put  the 
in  a pan  of  boiling  water,  do  not  cover  them,  it  will  make 
them  fad,  nor  do  not  let  them  boil  fo  fall  as  to  let  tl: 
water  boil  over  them,  turn  them  when  they  have  been  ir 
fix  or  feven  minutes,  and  they  will  ralfe  through  th 
net  and  look  like  diamonds^  twenty  minutes  will  boi 
them  5 ferve  them  up,  and  pour  fweet  fauce  over  them 


To  make  a hanover  cake  or  pudding. 


Take  half  a pound  of  almonds  blanched  and  beat  fine 
with  a little  rofe  water,  half  a pound  uf  fine  fugar,  pounc 
ed  and  fifted,  fifteen  eggs,  leaving  out  half  the  whites 
the  rind  of  a lemon  grated  ver.y  fine  ; put  a few  almond 
in  the  mortar  at  a time,  and  put  in  by  degrees  about 
tea  cupful  of  rofe  water  •,  keep  throwing  In  the  fugar 
when  you  have  done  the  almonds  and  fugar  together, 
little  at  a time  till  they  are  all  ufed  up,  then  put  it  int 
your  pan  with  the  eggs  : beat  them  very  well  togethe 
tialf  an  hour  vi  ill  bake  it ; it  mufl.  be  a light  brown. 
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t 

PART  II. 

CHAP.  VII. 

Obfervatlons  on  making  decorations  for  a TABLE. 

"When  you  fpm  a filver  web  for  a defert,  always  take 
particular  care  your  fire  is  clear,  and  a pan  of  water 
upon  the  fire  to  keep  the  heat  from  your  face  and  fto-  ^ 
mach,  for  fear  the  heat  fliould  make  you  faint  j you  mufi: 
not  fpin  it  before  the  kitchen  fire,  for  the  fmaller  the 
grate  is,  fo  that  the  fire  be  clear  and  hot,  the  better  able 
you  will  be  to  fit  a long  time  before  it  ; for,  if  you  fpin 
a whole  defert,  you  will  be  feveral  hours  in  fpinning  it ; 
be  fure  to  have  a tin  box  to  put  every  baiket  in  as  you 
fpin  them,  and  cover  them  from  the  air,  and  keep  them 
warm  until  you  have  done  the  whole,  as  your  receipt 
diredls  you. 

If  you  fpin  a gold  web,  take  care  your  chafing  difii  is 
burnt  clear  before  you  fet  it  upon  the  table  where  your 
mould  is  j fet  your  ladle  on  the  fire,  and  keep  ftirring 
it  with  a wooden  fkewer  till  it  juft  boils,  then  let  it  cool 
a little,  for  it  will  not  fpin  when  it  is  boiling  hot,  and  if 
it  grows  cold  it  is  equally  as  bad  *,  but  as  it  cools  on  the 
fides  of  your  ladle,  dip  the  point  of  your  knife  in,  and 
begin  to  fpin  round  your  mould  as  long  as  it  will  draw, 
then  heat  it  again  •,  the  only  art  is  to  keep  it  of  a propei^ 
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heat,  and  It  will  draw  out  like  a fine  thread,  and  of  a 
gold  colour ; it  is  a great  fault  to  put  in  two  much  fugar! 
at  a time,  for  often  heating  takes  the  moifture  out  of 
the  fugar,  and  burns  it ; therefore  the  bell  way  is  to  puti 
in  a little  at  a time,  and  clean  out  your  ladle. 

When  you  make  a hen  or  bird’s  nell,  let  part  of  your 
jelly  be  fet  in  your  bowl  before  you  put  on  flummery  on 
ftraw,  for  if  your  jelly  is  warm  they  will  fettle  to  the} 
bottom,  and  mix  together. 

If  it  be  a fifh  pond,  or  a tranfparent  pudding,  put  In 
your  jelly  at  three  different  times,  to  make  your  fifh  oi 
fruit  keep  at  a proper  diftance  one  from  another,  and  be 
fure  your  jelly  is  very  clear  and  fliff,  or  it  will  not  fhew 
the  figures,  nor  keep  whole  j when  you  turn  them  out 
dip  your  bafon  in  warm  water,  as  your  receipt  diredfs 
then  turn  your  difh  or  falver  upon  the  top  of  your  bafon 
and  turn  your  bafon  upfide  down. 

When  you  make  flummery,  always  obferve  to  have  i 
pretty  thick,  and  your  moulds  wet  in  cold  water  befor 
you  put  in  your  flummery,  or  your  jelly  will  fettle  to  th 
bottom,  and  the  cream  fwim  at  the  top,  fo  that  it  wi 
look  to  be  of  two  different  colours. 

If  you  make  cuflards,  do  not  let  them  boil  after  tf 
yolks  are  in,  but  flir  them  all  one  way,  and  keep  them  < 
a good  heat  till  they  are  thick  enough,  and  the  rawme 
of  the  eggs  is  gone  off. 

When  you  make  whips  or  fyllabubs,  ralfe  your  fro 
with  a chocolate  mill,  and  lay  it  upon  a fieve  to  drain, 
will  be  much  prettier,  and  will  lie  upon  your  glaffes  wit 
out  ‘mixing  with  your  wine,  or  running  dowm  the  fit 
of  your  glafles  ; and  w'hen  you  have  made  any  of  t 
before  mentioned  things,  keep  them  in  a cool,  airy  pla 
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for  a clofe  place  will  give  them  a bad  tafte,  and  foon 
fnoil  them. 


To  Jpiti  a SILVER  WEB  for  covering  sweetmeats. 


Take  a quarter  of  a pound  of  treble  refined  fugar, 
in  one  lump,  and  fet  it  before  a moderate  fire  on  the 
middle  of  a filver  falver,  or  pewter  plate,  fet  it  a little  - 
aflant,  and  when  it  begins  to  run  like  clear  water  to  the 
. edge  of  the  plate  or  falver,  have  ready  a tin  cover,  or 
China  bowl  fet  on  a ftool,  with  the  mouth  downward, 
clofe  to  the  fugar,  that  it  may  not  cool  by  carrying  too 
far,  then  take  a clean  knife,  and  take  up  as  much  of  the 
fyrup  as  the  point  of  the  knife  will  hold,  and  a fine 
thread  will  come  from  the  point  which  you  mud  draw 
as  quick  as  pofiible  backwards  and  forwards,  and  alfo 
round  the  mould,  as  long  as  it  will  fpin  from  the  knife  ; 
be  very  careful  you  do  not  drop  the  fyrup  on  the  web,  if 
you  do  it  will  fpoil  it,  then  dip  your  knife  into  the  fyrup 
again,  and  take  up  more,  and  fo  keep  fpinning  till  your 
fugar  is  done,  or  your  web  is  thick  enough  j be  fure 
you  do  not  let  the  knife  touch  the  lump  on  the  plate 
that  is  not  melted,  it  will  make  it  brittle,  and  not  fpin 
at  all  *,  if  your  fugar  is  fpent  before  your  web  is  done, 
put  frelh  fugar  on  a clean  plate  or  falver,  and  do  not 
fpin  from  the  fame  plate  again ; if  you  do  not  want  the 
web  to  cover  the  fweetmeats  immediately,  fet  it  in  a 
deep  pewter  difli,  and  cover  it  with  a tin  cover,  and  lay 
a cloth  over  it,  to  prevent  the  air  from  getting  to  it, 
and  fet  it  before  the  fire  (it  requires  to  be  kept  warm,  or 
it  will  fall  i)  when  your  dinner  or  fupper  is  dilhtd, 
have  ready  a place  or  difh  the  fize  of  your  web,  filled 
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with  dIfFerent  coloured  fweetmeats,  and  fet  your  v/eb  ' 
over  it.  It  is  pretty  for  a middle,  where  the  difhes  are  I 

few,  or  comer,  where  the  number  is  large.  f 

I 

*To  /pin  a GOLD  web  for  covering  sweetmeats. 

Beat  four  ounces  of  treble  refined  fugar  in  a marble 
mortar,  and  fift  it  through  a hair  fieve,  then  put  it  in  a 
filver  or  brafs  ladle,  but  filver  makes  the  colour  better, 
fet  it  over  a chafing  difh  of  charcoal  that  is  burnt  clear, 
and  fet  it  on  a table,  and  turn  a tin  cover  or  China  bowl 
\ipfide  down  upon  tlie  fame  table,  and  when  your  fugar 
is  melted,  it  will  be  of  a good  colour,  take  your  ladle  off 
the  fire,  and  begin  to  fpin  it  with  a knife,  the  fame  way 
as  the  filver  web  •,  when  the  fugar  begins  to  cool  and  fet, 
put  it  over  the  fire  to  warm,  and  fpin  it  as  before,  but  do 
not  warm  it  too  often,  it  will  turn  the  fugar  a bad  colour  • 
if  you  have  not  enough  of  fugar,  clean  the  ladle  before 
you  put  in  more,  and  fpin  it,  till  your  web  is  thick  enough, 
'then  take  it  off  and  fet  it  over  the  fweetmeats,  as  you 
did  the  filver  web. 

^0  make  GUM  paste  for  desert  baskets  or  covers. 

Take  two  ounces  of  gum  dragon,  fteep  it  in  a tea  cup- 
ful of  cold  water  all  night,  the  next  morning  have  read 
a pound  of  treble  refined  fugar,  beat  and  fift  it  through 
a filk  fieve,  then  mix  your  fugar  and  gum  together, 
work  it  till  it  is  white,  and  mix  it  with  a pafte  made  of 
Marechalle  powder,  and  cut  it  into  fuch  devices  as  are 
moft  agreeable  to  your  fancy. 
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To  make  artificial  flowers. 

Make  pafle  of  divers  colours,  with  gum  dragon  tho- 
' roughly  fleeped,  and  mingled  with  powder  fugar,  and 
beat  the  pa  lie’  well  in  a marble  mortar  ; take  prepared 
icochineal  for  the  red  j gamboge  for  the  yellow;  indigo 
and  orris  for  the  blue  ; and  the  juice  of  beet  leaves  for 
the  green,  foaled  over  the  fire  to  take  away  their  crudity. 

; Shape  the  paftes,  thus  ordered  and  rolled  into  thin  pieces, 
in  the  form  of  rofes,  tulips,  &c.  by  means  of  tin  moulds, 

■ or  cut  out  with  a knife  point;  finiOi  the  flowers  all  at 
once,  and  dry  them  upon  egg  fiiells,  or  otherwife.  Cut 
different  forts  of  leaves,  in  like  manner,  out  of  the  green 
pafle,  to  which  you  may  give  various  figures,  intermixed 
among  your  flowers,  and  make  the  flalks  with  flips  of 
lemon  peel  ; garnifli  the  tops  of  the  pyramids  of  dried 
fruits  with  thefe  artificial  flowers,  or  clfe  a feparate  nofe- 
gay  may  be  made  of  them  for  the  middle  of  your  defert ; 
or  they  may  be  laid  in  order  in  a bafket,  or  kind  of  cut, 
made  of  fine  paflry  work  or  crackling  cruft,  neatly  cut 
and  dried  for  that  purpofe. 

To  make  a desert  of  spun  sugar. 

Spin  two  large  webs,  and  turn  one  upon  the  other  to 
‘ form  a globe,  and  put  in  the  infide  of  them  a few  fprigs 
\ of  fmall  flowers  and  myrtle,  and  fpin  a little  more  round 
! to  bind  them  together,  and  fet  them  covered  clofe  up  be- 
I fore  the  fire,  then  fpin  two  more  on  a Icfler  bowl,  and 
put  in  a fprig  of  myrtle,  and  a few  fmall  flowers,  and 
bind  them  as  before,  fet  them  by,  and  fpin  tw'o  more 
iefs  than  the  laft,  and  put  in  a few  flowers,  bind  them 
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and  fet  them  by,  then  fpin  twelve  couples  on  tea  cups  of 
three  different  fizes  in  proportion  to  the  globes,  to  re- 
prefent  baflcets,  and  bind  them  two  and  two  as  the  globes 
with  fpun  fugar  *,  fet  the  globes  on  a filver  falver,  one 
upon  anotlier,  the  largefl  at  the  bottom,  and  fmalleft  at  : 
the  top  •,  when  you  have  fixed  the  globes,  run  two  fmall  j 
wires,  through  the  middle  of  the  largefl;  globes,  acrofs 
each  other  j then  take  a large  darning  needle  and  filk, 
and  run  it  through  the  middle  of  the  large  balket,  crofs 
it  at  the  bottom,  and  bring  it  up  to  the  top,  and  make  a 
loop  to  hang  them  on  the  wire,  and  do  fo  with  the  reft 
of  your  baflcets,  hang  the  largefl; 'baflcets  on  the  wires, 
then  put  two  more  wires  a little  fliorter  acrofs,  through 
the  middle  of  the  fecond  globes,  and  put  the  end  of  the 
wires  out  betwixt  the  baflcets,  and  hang  on  the  four  mid- 
dle ones,  then  run  two  more  wires  (hotter  than  the  laft 
through  the  middle  of  the  top  globes,  and  hang  the  baf- 
kets  over,  the  lowed,  (tick  a fprig  of  myrtle  on  the  top 
of  your  globes,  and  fet  it  on  the  middle  of  the  table. — 
Obferve  you  do  not  put  too  much  fugar  down  at  a time 
for  a filver  web,  becaufe  the  fugar  will  lofe  its  moifture, 
and  run  in  lumps  inftead  of  drawing  out  •,  nor  too  much 
in  the  ladle,  for  the  golden  web  will  lofe  its  colour  by 
heating  too  often. — You  may  make  the  balkets  a filver, 

and  the  globes  a gold  colour,  if  you  choofe  them. 

It  is  a pretty  defert  for  a grand  table. 

To  male  calf’s  foot  jelly. 

Put  a gang  of  calves’  feet  well  cleaned  into  a pan,  with 
fix  quarts  of  water,  and  let  them  boil  gently  till  reduced 
to  two  quarts,  then  take  out  the  feet,  feum  off  the  fat 
clean,  and  clear  the  jelly  from  the  fediment,  beat  the 
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' whites  of  five  eggs  to  a froth,  then  add  one  pint  of  Llf- 
bon,  Madeira,  or  any  pale  made  wine,  if  you  choofe  it, 
then  fqueeze  in  the  juice  of  three  lemons  : when  your 
.flock  is  boiling,  take  three  fpoonfuls  of  It,  and  keep  ftir- 
1 ring  It  with  your  wine  and  eggs,  to  keep  it  from  curdling  ; 
then  add  a little  more  flock,  and  flill  keep  flirring  it, 
and  then  put  it  in  the  pan,  and  fweeten  it  with  loaf 
fugar,  to  your  tafle ; a glafs  of  French  brandy  will  keep 
; the  jelly  from  turning  blue  in  frofty  air  ; put  in  the  outer 
rind  of  two  lemons,  and  let  it  boil  one  minute  all  togetlicr, 
and  pour  it  into  a flannel  bag,  and  let  it  run  into  a bafon, 
and  keep  pouring  it  back  gently  into  the  bag  till  it  runs 
clear  and  bright,  then  fet  your  glafles  under  the  bag, 
and  cover,  left  duft  gets  in. — If  you  would  have  the 
jelly  for  a fifh  pond,  tranfparent  pudding,  or  hen’s  neft, 
to  be  turned  out  of  the  mould,  boil  half  a pound  of 
ifmglafs  in  a pan  of  water,  till  reduced  to  one  quart, 
and  put  it  into  the  flock  before  it  is  refined. 

To  make  savoury  JELLY. 

Spread  fome  lllces  of  lean  veal  and  ham  in  the  bottom 
of  a flew  pan,  with  a carrot  or  turnip,  or  two  or  three 
onions  *,  cover  it,  and  let  it  fweat  on  a flow  fire,  till  it 
is  as  deep  a brown  as  you  would  have  it,  then  put  to  it 
a quart  of  very  clear  broth,  fome  whole  pepper,  mace, 
a very  little  ifinglafs,  and  fait  to  your  tafle ; let  this 
boil  ten  minutes,  then  ftrain  it  through  a French  ftrainer, 
fcum  off  all  the  fat  and  put  to  it  the  whites  of  three 
eggs,  run  it  feveral  times  through  a jelly  bag  as  you  do 
other  jellies, 
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To  male  savoury  jelly  for  cold  Meats. 

Boll  beef  and  mutton  to  a ftifF  jelly,  feafon  it  with  a 
little  pepper  and  fait,  a blade  or  two  of  mace  and  an 
onion  *,  then  beat  the  whites  of  four  eggs,  put  it  to  the 
jelly,  and  beat  it  a little  ; then  run  it  through  a jelly 
bag,  and  when’  clear  pour  it  on  your  meat  or  fowls  in 
the  dilh  you  fend  it  up  on. 

To  male  hartshorn  jelly  a fecond  way. 

— « j 

Take  half  a pound  of  hartfliorn  and  put  to  it  two 
quarts  of  water,  let  it  Hand  in  the  oven  all  night,  then  | 
llrain  it  from  the  hartfhorn,  and  put  to  it  a pint  of  Rhe-  ‘ 
nifli  wine,  the  whites  of  four  eggs,  a little  mace,  the  ^ 
juice  of  three  lemons,  and  fugar  to  your  tafte  j boil  | 
them  together,  and  drain  it  through  a jelly  bag,  when 
it  is  fine,  put  it  in  glafles  for  ufe. 

N.  B.  If  you  have  no  Rhenifli  wine,  white  wine 
will  do. 

} 

To  male  flummery. 

Put  one  ounce  of  bitter  and  one  of  fweet  almonds  Into 
a bafon,  pour  over  them  fome  boiling  water,  to  make 
the  Ikins  come  off,  which  is  called  blanching,  drip  off 
the  fkins,  and  throw  the  kernels  into  cold  water,  then 
take  them  out,  and  beat  them  in  a marble  mortar,  with 
a little  rofe  water,  to  keep  them  from  boiling  ; when 
they  are  beat,  put  them  into  a pint  of  calf’s  foot  dock, 
fet  it  over  the  fire,  and  fweeten  it  to  your  tade  with  loaf 
fugar  •,  as  foon  as  it  boils,  drain  it  through  a piece  of 
muflin  or  gauze  j when  a little  cold,  put  it  into  a pint 
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1 of  thick  cream,  and  keep  ftirring  it  often  till  it  grows 
thick  and  cold,  wet  your  moulds  in  cold  water,  and  pour 
in  the  flummery,  let  it  ftand  five  or  fix  hours  at  lead 
before  you  turn  them  out  ; if  you  make  the  flummery 
flifF  and  wet  the  moulds,  it  will  turn  out  without  put- 
ting it  into  warm  water,  for  water  takes  off  the  figures 
of  the  mould,  and  makes  the  flummery  look  dull. — N.  B. 
Be  careful  you  keep  ftirring  it  till  cold,  or  it  will  run  in 
lumps  when  you  turn  it  out  of  the  mould. 

To  make  colouring  for  flummery  and  jellies. 

Take  two  pennyworth  of  cochineal,  bruife  it  with  the 
blade  of  a knife,  and  put  it  into  half  a tea  cupful  of  the 
bed  French  brandy,  and  let  it  dand  a quarter  of  an  hour  ; 
filter  it  through  a linen  cloth,  and  put  in  as  much  as 
will  make  the  jelly,  or  flummery  a fine  pink  ; if  yellow, 
take  a little  faffron,  tie  it  in  a rag,  and  diflblve  it  in  cold 
water  j if  green,  take  fome  fpinage,  boil  it,  take  ofl'  the 
froth,  and  mix  it  with  the  jelly ; if  white,  put  in  fome 
cream. 

To  make  a fish  pond. 

Fill  four  large  fifh  moulds  with  flummery,  and  fix 
fmall  ones,  take  a China  bowd,  and  put  in  half  a pint 
! of  difF  clear  calf’s  foot  jelly,  let  it  dand  till  cold,  then 
: lay  two  of  the  fmall  fiflies  on  the  jelly,  the  right  fide 

; down,  put  in  half  a pint  more  jelly,  let  it  dand  till  cold, 
then  lay  in  the  four  fmall  fiflies  acrofs  one  another,  that 
I when  you  turn  the  bowl  upfide  down,  the  heads  and 
I tails  may  be  feen,  then  almod  Id]  your  bowl  with  jelly, 

I and  let  it  dand  till  cold,  then  lay  in  the  jelly  four  large 
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fiflies,  and  fill  the  bafon  quite  full  of  jelly,  and  let  it 
{land  till  the  next  day  ; when  you  want  to  ufe  it,  fet 
your  bowl  to  the  brim  in  hot  water  for  one  minute,  take 
care  that  you  do  not  let  the  water  go  into  the  bafon,  lay 
your  plate  on  the  top  of  the  bafon,  and  turn  it  upfide 
down ; if  you  want  it  for  the  middle,  turn  it  out  upon 
a falver  : be  fure  you  make  your  jelly  very  ftifF,  and 
clear. 


To  make  a hen’s  nest. 

Take  three  or  five  of  the  fmalleft  pullets’  eggs  you  can 
get,  fill  them  with  flummery,  and  when  they  are  ftiflF 
and  cold,  peel  off  the  {hells,  pare  off  the  rinds  of  two 
lemons  very  thin,  and  boil  them  in  fugar  and  water,  to 
take  off*  the  bitternefs  j when  they  are  cold,  cut  them  in 
long  fhreds  to  imitate  ftraws,  then  fill  a bafon  one  third 
full  of  ftifF  calf’s  foot  jelly,  and  let  it  ftand  till  cold, 
then  lay  in  the  (hred  of  the  lemons  in  a ring  about  two 
inches  high  in  the  middle  of  your  bafon,  ftrew  a few 
corns  of  fago  to  look  like  barley,  fill  the  bafon  to  the 
height  of  the  peel,  and  let  it  ftand  till  cold,  then  lay 
your  eggs  of  flummery  in  the  middle  of  the  ring  that  the 
ftraw  may  be  feen  round  ; fill  the  bafon  quite  full  of 
jelly,  and  let  it  ftand,  and  turn  it  out  the  fame  way  as 
the  fifh  pond. 

To  make  blance  mange  of  isinglass. 

Boil  one  ounce  of  ifinglafs  in  a quart  of  water  till  it 
is  reduced  to  a pint,  then  put  in  the  whites  of  four  eggs, 
with  two  fpoonfuls  of  rice  water,  to  keep  the  eggs  from 
poaching,  and  fugar  to  your  tafte,  and  run  it  through  a 
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jielly  bag,  then  put  to  it  two  ounces  of  fweet  and  one  of 
butter  almonds,  give  them  a fcald  in  your  jelly,  and  put 
ithem  through  a hair  fieve,  put  it  in  a China  bowl  j the 
n next  day  turn  it  out,  and  (lick  it  all  over  with  almonds, 
[Lblanched  and  cut  lengthways  : garnifh  with  green  leaves 
Kor  flowers. 

GREEN  BLANCE  MANGE  of  ISINGLASS. 

Diflblve  your  ifinglafs,  and  put  to  it  two  ounces  of 
■ fweet  and  two  ounces  of  bitter  almonds,  with  as  much 
juice  of  fpinage  as  will  make  it  green,  and  a fpoonful  of 
French  brandy,  fet  it  over  a ftove  fire  till  it  is  almoft  ready 
to  boil,  then  llrain  it  through  a gauze  fieve,  when  it 
grows  thick,  put  it  into  a melon  mould,  and  the  next 
day  turn  it  out. — Garnifh  it  with  red  and  white  flowers. 

I 

CLEAR  BLANCE  MANGE. 

Take  a quart  of  flrong  calf’s  foot  jelly,  fldm  off  the 
fat  and  ftrain  it,  beat  the  whites  of  four  eggs,  and  put 
them  to  your  jelly,  fet  it  over  the  fire,  and  keep  ftirring 
it  till  it  boils  ; and  pour  it  into  a jelly  bag,  and  run  it 
through  feveral  times  till  it  is  "clear,  beat  one  ounce  of 
fweet  almonds,  and  one  of  bitter,  to  a pafle,  with  a fpoon- 
ful of  rofe  water  fqueezed  through  a cloth,  then  mix  it 
with  the  jelly,  and  three  fpoonfuls  of  very  good  cream, 
fet  it  over  the  fire  again,  and  keep  ftirring  it  till  it  is 
almoft  boiling,  then  pour  it  into  a bowl,  and  ftir  it  very 
often  till  it  is  almoft  cold,  then  wet  your  moulds  and  fill 
them. 
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YELLOW  FLUMMERY. 

Take  two  ounces  of  ifinglafs,  beat  It  and  open  it,  put 
it  into  a bowl,  and  pour  a pint  of  boiling  water  upon  it, 
cover  it  up  till  almoft  cold,  and  add  a pint  of  white  wine, 
the  juice  of  two  lemons  with  the  rind  of  one,  the  yolks 
of  eight  eggs  beat  well,  fweeten  it  to  your  tafle,  put  it 
in  a toffing  pan,  and  keep  flirring  It  *,  when  it  boils  ftrain 
it  through  a fine  fieve,  when  almoft  cold,  put  it  into 
cups  and  moulds. 

A good  GREEN. 

Lay  one  ounce  of  gamboge  In  a quarter  of  a pint  of 
water,  put  an  ounce  and  a half  of  good  ftone  blue  in  a 
little  water,  when  they  are  both  diflblved  mix  them  to- 
gether, add  a quarter  of  a pint  more  water,  and  a quarter 
of  a pound  of  fine  fugar,  boil  It  a little,  then  put  it  in  a 
gallipot,  cover  it  clofe  and  it  will  keep  for  years  ; be 
careful  not  to  make  it  too  deep  a green,  for  a very  little 
will  do  at  a time. 

FRUIT  in  JELLY. 

Put  half  a pint  of  clear  ftiff  calf’s  foot  jelly  into  a 
bafon,  when  it  is  fet  and  ftiff,  lay  In  three  fine  ripe 
peaches,  and  a bunch  of  grapes  with  the  ftalks  up,  put 
a few  vine  leaves  over  them,  then  fill  up  your  bowl  with 
jelly,  and  let  it  ftand  till  the  next  day  ; tlien  fet  your 
bafon  to  the  brim  in  hot  water,  and  as  foon  as  you  find 
it  leaves  the  bafon,  lay  your  dilh  over  it,  and  turn  your 
jelly  carefully  upon  it. — Garnilh  with  flowers. 
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GREEN  MELON  in  FLUMMERY. 

Make  a little  ftifF  flummery,  with  a good  deal  of  bitter 
almonds  in  it,  add  to  it  as  mueh  juice  of  fpinage  as  will 
.make  it  a fine  pale  green,  when  it  is  as  thick  as  good 
cream  wet  your  melon  mould  and  put  it  in,  then  put  a 
pint  of  clear  calf’s  foot  jelly  into  a large  bafon,  and  let 
them  (land  till  the  next  day,  dien  turn  out  your  melon, 
and  lay  it  the  right  fide  down  in  the  middle  of  your  ba- 
fon of  jelly  ; then  fill  up  your  bafon  with  jelly  that  is 
beginning  to  fet,  let  it  hand  all  night,  and  turn  it  out 
the  fame  way  as  the  fruit  in  jelly  : make  a garland  of 
flowers,  and  put  it  in  your  jelly. — It  is  a pretty  difli  for 
middle  at  fupper,  or  corifer  for  a fecond  courfe  at  dinner. 

GILDED  FISH  in  JELLY. 

Make  a little  clear  blance  mange  as  is  diredted  in  the 
receipt,  then  fill  two  large  fifii  moulds  with  it,  and  when 
it  is  cold  turn  it  out,  and  gild  them  with  gold  leaf,  or 
ftrew’’  them  over  with  gold  and  filver  bran  mixed,  then 
lay  them  on  a gold  difli,  and  fill  it  with  clear  thin  calf’s 
foot  jelly,  it  mufl;  be  fo  thin  as  they  will  fwim  in  it ; If 
you  have  no  jelly,  Lifbon  wine,  or  any  kind  of  pale  made 
wines  will  do. 

HEN  and  CHICKENS  in  jelly. 

Make  fome  flummery  with  a deal  of  fweet  almonds 
in  it,  colour  a little  of  it  brown  with  chocolate,  and  put 
it  in  a mould  the  fliape  of  a hen  ; then  colour  fome  more 
flummery  with  the  yolk  of  a hard  egg  beat  as  fine  as  pof- 
fible,  leave  part  of  your  flummery  white  ; then  fill  the 
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moulds  of  feven  chickens,  three  with  white  flummery,  ■ 
and  three  with  yellow,  and  one  the  colour  of  the  hen ; ^ 
when  they  are  cold  turn  them  into  a deep  difti  ; put 
under  and  round  them  lemon  peel,  boiled  tender  and  cut  ! 
like  draw,  then  put  a little  clear  calf’s  foot  jelly  under 
them,  to  keep  them  in  their  places,  and  let  it  (land  till  i 
it  is  ftifF,  then  fill  up  your  difh  with  more  jelly. — They  | 
are  a pretty  decoration  for  a grand  table.  | 

[ 

To  make  a TRANSPARENT  pudding.  I 

Make  your  calf’s  foot  jelly  very  ftifF,  and  when  it  is  ! 
quite  fine  put  a gill  into  a China  bafon,  let  it  fland  till  I 
it  is  quite  fet ; blanch  a few  Jordan  almonds,  cut  them  ' 
and  a few  jar  raifins  length-ways,  put  a little  citron  and 
candied  lemon  in  little  thin  dices,  flick  them  all  over  the 
jelly,  and  throw  in  a few  currants,  then  pour  more  jelly 
on  till  it  is  an  inch  higher  ; when  your  jelly  is  fet,  flick 
in  your  almonds,  raifins,  citron,  and  candied  lemon,  with 
a few  currants  flrewed  in,  then  more  jelly  as  before, 
then  more  almonds,  raifins,  citron,  and  lemon  in  layers, 
till  your  bafon  is  full ; let  it  Hand  all  night,  and  turn  it 
out  the  fame  way  as  the  fifh  pond. 

To  make  a DESERT  island. 

Take  a lump  of  pafle,  and  form  it  into  a rock  three 
inches  broad  at  the  top  *,  colour  it,  and  fet  it  in  the  middle 
of  a deep  China  difh,  and  fet  a cafl  figure  on  it,  with  a 
crown  on  its  head,  and  a knot  of  rock  candy  at  the  feet ; 
then  make  a roll  of  pafle, an  inch  thick,  and  flick  it  on 
the  inner  edge  of  the  difh,  two  parts  round,  and  cut  eight 
pieces  of  eringo  rpots  about  three  inches  long,  and  fix 
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5 hem  upright  to  the  roll  of  paflc  on  the  edge  ; make  gra- 
el  walks  of  fhot  comfits,  from  the  middle  to  the  end  of 
i he  dllh,  and  fet  fmall  figures  in  them,  roll  out  fomc 
poafte,  and  cut  it  open  like  Chlnefe  rails  ; bake  it  and  fix 
: t on  either  fide  of  one  of  the  gravel  walks  with  gum, 
have  ready  a web  of  fpun  fugar,  and  fet  it  on  the  pillars 
of  eringo  root,  and  cut  part  of  the  web  off  to  form  an 
h:ntrance  where  the  Chinefe  rails  are. — It  is  a pretty 
^middle  difii  for  a fecond  courfe  at  a grand  table,  or  a 
Aswedding  fupper,  only  fet  two  crowned  figures  on  the 
^mount  inftead  of  one. 

To  male  a FLOATING  island. 


Grate  the  yellow  rind  of  a large  lemon  into  a pint 
tof  cream,  put,  in  a large  glafs  of  Madeira  wine,  make  it 
jpretty  fweet  with  loaf  fugar,  mill  it  with  a chocolate  mill 
tto  a ftrong  froth,  take  it  off  as  it  rifes ; then  lay  it  upon 
<a  fieve  to  drain  all  night  then  take  a deep  glafs  difh,  and 
1 lay  in  your  froth,  with  a Naples’  bifeuit  in  the  middle 
( of  it,  then  beat  the  white  of  an  egg  to  a ftrong  froth,  and 
j roll  a fprig  of  myrtle  in  it  to  imitate  fnow,  ftick  it  in  the 
'Naples’  Bifeuit,  then  lay  over  your  froth  currant  jelly,  cut 
i in  very  thin  Dices,  pour  over  it  very  fine  ftrong  calf’s 
■)  foot  jelly,  when  it  grows  thick  lay  it  all  over,  till  it  looks 
j like  a glafs,  and  your  difh  is  full  to  the  brim  ; let  it  ftand 
till  it  is  quite  cold  and  ftiff,  then  lay  on  rock  candied 
fweetmeats  upon  the  top  of  your  jelly,  and  fheep  and 
fwans  to  pick  at  the  myrtle  ; ftick  green  fprigs  in  two 
or  three  places  on  the  top  of  your  jelly,  amongft  your 
fhapes : it  looks  very  pretty  in  the  middle  of  a table  for 
fupper. — You  muft  not  put  the  fhapes  on  the  jelly  till 
you  are  going  to  fend  it  to  the  table. 


i85 


THE  EXPERIENCED 


To  nvike  a floating  island  a J'econd  ’way. 

Take  calPs  foot  jelly  that  Is  fet,  break  it  a little,  but 
not  too  much,  for  it  will  make  it  frothy,  and  prevent  it 
from  looking  clear  ; have  ready  a middle  fized  turnip, 
and  rub  it  over  with  gum  water,  or  the  white  of  an  egg, 
then  ftrew  It  thick  over  with  green  fhot  comfits,  and  ftick 
on  the  top  of  it  a fprig  of  myrtle,  or  any  other  pretty 
green  fprig,  then  put  your  broken  jelly  round  it,  fet 
fheep  or  fwans  upon  your  jelly,  with  either  a green  leaf 
or  a knot  of  apple  pafle  under  them,  to  keep  the  jelly 
from  difiblving  ; there  are  fheep  and  fwans  made  for 
that  purpofe  ; you  may  put  in  fnakes,  or  any  wild  ani- 
mals of  the  fame  fort. 

To  make  a rocky  island. 

Make  a little  ftiff  flummery,  and  put  into  five  fifii 
moulds,  wet  them  before  you  put  it  in  j when  it  is  ftiff, 
turn  it  out,  and  gild  them  with  gold  leaf,  then  take  a 
deep  China  difh,  fill  it  near  full  of  clear  calf’s  foot  jelly, 
and  let  it  ftand  till  it  is  fet,  then  lay  on  your  fifties,  and 
a few  flices  of  red  currant  jelly  cut  very  thin  round  them, 
then  rafp  a fmall  French  roll,  and  rub  it  over  with  the 
white  of  an  egg,  and  ftrew  all  over  it  filver  bran  and 
glitter,  mixed  together  j ftick  a fprig  of  myrtle  in  It,  and 
put  it  into  the  middle  of  your  difli,  beat  the  white  of  an 
egg  to  a very  high  froth,  then  hang  it  on  your  fprig  of 
myrtle  like  fnow,  and  fill  your  difli  to  the  brim  w'ith 
clear  jelly  ; when  you  fend  it  to  table,  put  ducks  and 
lambs  upon  your  jelly,  wdth  cither  green  leaves  or  mofs 
under  them,  with  their  heads  towards  the  myrtle. 
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■ To  make  moonshine. 

Take  the  Ihapes  of  a half  moon,  and  five  or  fevert 
flars,  wet  them,  and  fill  them  with  flummery,  let  them 
{land  till  they  are  cold,  then  put  them  into  a deep  China 
.difli,  and  pour  lemon  cream  round  them,  made  thus  : 
Take  a pint  of  fpring  water,  put  to  it  the  juice  of  three 
lemons,  and  the  yellow  rind  of  one  lemon,  the  whites 
.of  five  eggs  well  beaten,  and. four  ounces  of  loaf  fugar, 
:then  fet  it  over  a flow  fire,  and  llir  it  one  way  till  it  looks 
white  and  thick,  if  you  let  it  boil  it  will  curdle,  then 
{train  it  through  a hair  fieve,  and  let  it  ftand  till  it  is 
cold,  beat  the  yolks  of  five  eggs,  mix  them  with  your 
whites,  fet  them  over  the  fire,  and  keep  flirting  it  till  it 
is  almoft  ready  to  boil,  then  pour  it  into  a bafon  ; when 
it  is  cold,  pour  it  among  your  moon  and  ftars ; garnilh 
with  flowers. — It  is  a proper  difli  for  a fecond  courfe„ 
either  for  dinner  or  fupper. 

To  make  uoo'in  and  stars  in  JELLY. 

Take  a deep  China  difli,  turn  the  mould  of  a half 
moon  and  feven  ftars,  with  the  bottom  fide  upward  in 
the  difh,  lay  a weight  upon  every  mould  to  keep  them 
down,  then  make  fome  flummery,  and  fill  your  difh  with 
it,  when  it  is  cold  and  ftiff,  take  your  moulds  carefully 
out,  and  fill  the  vacancy  with  clear  calf’s  foot  jelly ; you 
may  colour  your  flummery  with  cochineal  and  chocolate 
to  make  it  look  like  the  fky,  and  your  moon  and  ftars 
will  look  more  clear. — Garnifli  with  rock  candy  fweet- 
Hieats. — It  is  a pretty  corner  difli,  or  a proper  decoratioa 
for  a grand  table. 
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To  make  EGGS  and  BACON  in  FLUMMERY. 

Take  a pint  of  ftifF  flummery,  and  make  part  of  it  a 
pretty  pink  colour  with  the  colouring  for  the  flummery, 
dip  a potting  pot  in  cold  water,  and  pour  in  red  flummery 
the  thicknefs  of  a crown  piece,  then  the  fame  of  white 
flummery,  and  another  of  red,  and  twice  the  thicknefs 
of  white  flummery  at  the  top  ; one  layer  muft  be  ftiff 
and  cold  before  you  pour  on  another,  then  take  five  tea 
cups,  and  put  a large  fpoonful  of  white  flummery  into 
each  tea  cup,  and  let  them  ftand  all  night,  then  turn 
your  flummery  out  of  your  potting  pots  on  the  back  of  a 
plate,  with  cold  water  •,  cut  your  flummery  into  thin 
flices,  and  lay  it  on  a China  dilh,  then  turn  your  flum- 
mery out  of  the  cups  on  the  difh,  and  take  a bit  out  of 
the  top  of  every  one,  and  lay  in  half  a preferved  apricot : 
it  will  confine  the  fyrup  from  difcolouring  the  flummery, 
and  make  it  like  the  yolk  of  a poached  egg  j garnifh  with 
flowers.  It  is  a pretty  corner  difli  for  dinner,  or  fide 
for  fupper. 

Solomon’s  temple  in  flummery. 

Take  a quart  of  ftllF  flummery,  divide  it  into  three 
parts,  make  one  part  a pretty  thick  colour,  with  a little 
cochineal  bruifed  fine,  and  fieeped  in  French  brandy, 
fcrape  one  ounce  of  chocolate  very  fine,  dlflTolve  it  in  a 
little  ftrong  coffee,  and  mix  it  with  another  part  of  your 
flummery  to  make  it  a light  ftone  colour,  the  laft  part 
muft  be  white,  then  wet  your  temple  mould,  and  fix  it 
in  a pot  to  ftand  even,  then  fill  it  up  with  chocolate  flum- 
mery ; let  it  ftand  till  the  next  day,  then  loofen  it  round 
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'With  a pin,  and  fhake  It  loofe  very  gently,  but  do  not  dip 
your  mould  in  warm  M'^ater,  it  will  take  off  the  glofs  and 
fpoil  the  colour;  when  you  turn  It  out,  flick  a fmali 
fprig  or  a flower  flalk  down  from  the  top  of  every  point, 
It  will  flrengthen  them,  and  make  them  look  pretty; 
ilay  round  it  rock  candy  fweetmeats. — It  is  proper  for  a 
corner  difh  for  a large  table. 

To  make  OATMEAL  flummery. 

Take  a pint  of  bruifed  groats,  and  put  three  pints  of 
fair  water  to  them  early  in  the  morning,  and  let  it  fland 
i till  noon,  then  pour  all  the  water  off,  and  put  in  the  fame 
; quantity  of  water  as  before  upon  them,  ftir  it  well,  and 
: let  it  fland  till  four  o’clock,  then  run  it  through  a fieve 
; or  cloth,  then  boll  it,  and  keep  flirring  it  all  the  while, 
i put  In  a fpoonful  of  water  now  and  then  as  it  boils,  when 
I it  begins  to  thicken,  drop  a little  on  a plate  ; when  it 
I leaves  the  plate  it  is  enough ; put  it  in  glaiTes  to  turn  out. 

: To  make  cribbage  cards  in  flummery. 

I 

i Fill  five  fquare  tins  the  fize  of  a card  with  very  fliff 
j flummery,  when  you  turn  them  out  have  ready  a little 
cochineal  diffolved  in  brandy,  and  flrain  it  through  a 
muflin  rag,  then  take  a camel’s  hair  pencil',  and  make 
hearts  and  diamonds  with  your  cochineal,  then  rub  a 
little  cochineal  with  a little  eating  oil  upon  a marble  flab 
till  it  is  very  fine  and  bright,  then  make  clubs  and 
fpades  ; pour  a little  Lifbon  wine  into  the  difti,  and  fend 
it  up. 
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To  make  a DISH  of  snow. 

\ 

Take  twelve  large  apples,  put  them  in  cold  water,  and 
fet  them  over  a flow  fire,  and  when  they  are  foft  pour  .' 
them  upon  a hair  fieve,  take  oflF  the  fldn,  and  put  the 
pulp  into  a bafon,  then  beat  the  whites  of  twelve  eggs 
into  a very  ftrong  froth,  beat  and  fift  half  a pound  of' 
double  refined  fugar,  and  ftrew  it  into  the  eggs,  beat  the . 
pulp  of  your  apples  to  a ftrong  froth,  then  beat  them  all 
together  till  they  are  like  ftiff  fnow,  then  lay  it  upon  a 
China  difii,  and  heap  it  up  as  high  as  you  can,  and  feti 
round  it  green  knots  of  pafte  in  imitation  of  Chinefe 
rails,  ftick  a fprig  of  myrtle  in  the  middle  of  the  dilh, 

and  ferve  it  up. It  is  a pretty  corner  difti  for  a large 

table* 

To  make  BLACK  CAPS. 


Take  fix  large  apples,  and  cut  a flice  off  the  bloffom 
end,  put  them  in  a tin,  and  fet  them  in  a quick  oven  till 
they  are  brown,  then  wet  them  with  rcfe  water,  and 
grate  a little  fugar  over  them,  and  fet  them  in  the  oven 
again  till  they  look  bright  and  very  black,  then  take 
them  out,  and  put  them  into  a deep  China  difh  or  plate, 
and  pour  round  them  thick  cream  cuftard,  or  white  wine 
and  fugar. 

To  make  GREEN  CAPS. 


Take  codlings  juft  before  they  are  ripe,  green  them  as 
you  would  for  preferving,  then  rub  them  over  with  2 
little  oiled  butter,  grate  double  refined  fugar  over  them, 
and  fet  them  in  the  oven  till  they  look  bright,  and  fparkk 
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;Hke  froft,  then  take  them  out,  and  put  them  into  a 
deep  China  difh,  make  a very  fine  cuftard,  and  pour  it 
i round  them  : ftick  fingle  flowers  in  every  apple  and  ferve 
tthem  up. — It  is  a pretty  corner  difli  for  either  dinner 
or  fupper. 

To  ftenv  PEARS. 

Pare  the  largeil  dewing  pears,  and  dick  a clove  in  the 
ibloflbm  end,  then  put  them  in  a well  tinned  faucepan, 
•with  a new  pewter  fpoon  in  the  middle,  fill  it  with  hard 
'Water,  and  fet  it  over  a flow  fire  for  three  or  four  hours, 
•till  your  pears  are  foft,  and  the  water  reduced  to  a fmall 
■ quantity,  then  put  in  as  much  loaf  fugar  as  will  make  a 
t thick  fyrup,  and  give  the  pears  a boil  in  it,  then  cut  fome 
i lemon  peel  like  draws  and  hang  them  about  your  pears, 
:and  ferve  them  up  with  the  fyrup  in  a deep  didi. 

To  make  LEMON  syllabubs. 

To  a pint  of  cream  p,ut  a pint  of  double  refined  fugar, 
r’the  juice  of  feven  lemons,  grate  the  rinds  of  two  lemons 
I : into  a pint  of  white  wine,  and  half  a pint  of  fack,  then 
r:put  them  into  a deep  pot,  and  whilk  them  for  half  an 
hour,  put  it  into  glafles  the  night  before  you  want  it : 
it  is  better  for  danding  two  or  three  days,  but  it  will 
: keep  a week,  if  required. 

To  make  LEMON  syllabubs  a fecond  way. 

Put  a pint  of  cream  to  a pint  of  white  wine,  then  rub 
. a quarter  of  a pound  of  loaf  fugar  upon  the  out  rind  of 
ttwo  lemons,  till  you  have  got  out  all  the  eflbnce,  then  put 
:the  fugar  to  the  cream,  and  fqueeze  in  the  juice  of  both 
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lemons,  let  it  ftand  for  two  hours,  then  mill  them  with 
a chocolate  mill,  to  raife  the  froth,  and  take  it  off  with 
a fpoon  as  it  rifes,  or  it  will  make  it  heavy,  lay  it  upon 
a hair  fieve  to  drain,  then  fill  your  glafles  with  the  re- 
mainder, and  lay  on  the  froth  as  high  as  you  can,  let 
them  Hand  all  night,  and  they  will  be  clear  at  the  bottom  ^ 
fend  them  to-^he  table  upon  a falver,  with  jellies.  { 

To  make  solid  syllabubs. 

Take  a quart  of  rich  cream,  and  put  in  a pint  of  white 
wine,  the  juice  of  four  lemons  and  fugar  to  your  tafte 
whip  it  up  very  well,  and  take  off  the  froth  as  it  rifes 
put  it  upon  a hair  lieve,  and  let  it  ftand  till  the  nex 
day  in  a cool  place,  fill  your  glafles  better  than  half  ful 
with  the  thin,  then  put  on  the  froth,  and  heap  it  as  higi 
as  you  can  ; the  bottom  will  look  clear,  and  keep  feve 
ral  days. 

To  make  whip  syllabubs. 

Take  a pint  of  thin  cream,  rub  a lump  of  loaf  fuga 
on  the  outfide  of  the  lemon,  and  fweeten  it  to  your  taftf 
then  put  in  the  juice  of  a lemon,  and  a glafs  of  Madeii 
wine,  or  French  brandy,  mill  it  to  a froth  with  a chocc 
late  mill,  and  take  it  off  as  it  rifes,  and  lay  it  upon 
hair  fieve,  then  fill  one  half  of  your  poflet  glafles  a litt 
more  than  half  full  of  white  wine,  and  the  other  ha 
of  your  glafles  a little  more  than  half  full  of  red  win 
then  lay  on  your  froth  as  high  as  you  can,  but  obfer 
that  it  is  well  drained  on  your  fieve,  or  it  wifi  mix  wi 
your  wine,  and  fpoil  your  fyllabubs. 
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Put  a bottle  of  ftrong  beer  and  a pint  of  cyder  inta  a 
punch  bowl,  grate  in  a fmall  nutmeg,  and  fweeten  it  to 
»your  tafte  •,  then  milk  as  much  milk  from  the  cow  as 
vwill  make  a ftrong  froth,  and  the  ale  look  clear,  let  it 
■ftand  an  hour,  and  ftrew  over  it  a few  currants,  well 
uvalhed,  picked,  and  plumped  before  the  fire,  and  fend 
!to  the  table. 

CHAP.  VIII. 

Ohfervations  on  preserving. 

:‘WhEN  you  make  any  kind  of  jelly,  take  care  you  do 
not  let  any  of  the  feeds  from  the  fruit  fall  into  your  jelly, 
nor  fqueeze  it  too  near,  for  that  will  prevent  your  jelly 
•from  being  fo  clear  ; pound  your  fugar,  and  let  it  dilTolve 
I in  the  fyrup  before  you  fet  it  on  the  fire,  it  makes  the 
;:fcum  rife  well,  and  the  jelly  a better  colour  : it  is  a great 
I fault  to  boil  any  kind  of  jellies  too  high,  it  makes  them  o£ 
' a dark  colour  ; you  muft  never  keep  green  fweetmeats 
in  the  firft  fyrup  longer  than  the  receipt  dlre6l:s,  left  you 
' fpoil  their  colour  : you  muft  take  the  fame  care  with 

I oranges  and  lemons ; as  to  cherries,  damfons,  and  moft 

✓ 

I fort  of  ftone  fruit,  put  over  them  either  mutton  fuet,  ren- 

I I dered,  or  a board  to  keep  them  down,  or  they  will  rife 
I out  of  the  fyrup  and  fpoil  the  whole  jar,  by  giving  them 

a four  bad  tafte ; obferve  to  keep  all  wet  fweetmeats  in 
■ ; a dry  cool  place,  for  a wet  damp  place  will  make  them 
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mould,  and  a hot  place  will  dry  up  the  virtue,  and  make 
them  candy  ; the  beft  direftion  I can  give,  is  to  dip  writ- 
ing paper  in  brandy,  and  lay  it  clofe  to  your  fweetmeats, 
tie  them  well  down  with  white  paper,  and  two  folds  of 
thick  cap  paper  to  keep  out  the  air,  for  nothing  can  be  a 
greater  fault  than  bad  tying  down,  and  leaving  the  pots 
open. 


To  make  ORANGE  JELLY. 


Take  half  a pound  of  hartlhorn  fhavings,  and  two 
■quarts  of  fpring  water,  let  it  boil  till  it  be  reduced  to 
quart,  pour  it  clear  off,  let  it  ftand  till  it  is  cold,  then 
take  half  a pint  of  fpring  water,  and  the  rind  of  three 
oranges  pared  very  thin,  and  the  juice  of  fix : let  them 
(land  all  night,  ftrain  them  through  a fine  hair  fieve, 
melt  the  jelly  and  pour  the  orange  liquor  to  it,  fweeten 
it  to  your  taile  with  double  refined  fugar  ; put  to  it  a 
blade  or  two  of  mace,  four  or  five  cloves,  half  a final 
nutmeg,  and  the  rind  of  a lemon,  beat  the  w'hites  o: 
five  eggs  to  a froth,  mix  it  well  with  your  jelly,  fet  i: 
over  a clear  fire,  boil  it  three  or  four  minutes,  run 
through  your  jelly  bags  feveral  times  till  it  is  clear,  anc 
when  you  pour  it  into  your  bag  take  great  care  you  d( 
not  lhake  it. 


To  make  hartshorn  jelly. 


Put  two  quarts  of  water  into  a clean  pan,  with  ha 
a pound  of  hartlhorn  lhavings,  let  it  fimmer  till  near  on 
half  is  reduced,  ftrain  it  off,  then  put  in  the  peel  of  fouj 
oranges  and  two  lemons  pared  very  thin,  boil  them  fiv 
minutes,  put  to  it  the  juice  of  the  before-mentione 
lemons  and  oranges,  with  about  ten  ounces  of  doub 
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rrefined  fugar,  beat  the  whites  of  fix  eggs  to  a froth,  mix 
ithem  carefully  with  your  jelly,  tliat  you  do  not  poach 
tthe  eggs,  juft  let  it  boil  up,  and  run  it  through  a jelly- 
fbag  till  it  is  clear. 

To  make  red  currant  jelly. 

Gather  your  currants  when  they  are  dry  and  full  ripe, 
; ft  rip  them  off  the  ftalks,  put  them  into  a large  ftew 
jpot,  tie  a paper  over  them,  and  let  them  ftand  an  hour 
,iin  a cool  oven,  ftrain  them  through  a cloth,  and  to  every 
cquart  of  juice  add  a pound  and  a half  of  loaf  fugar, 
ilbroken  In  fmall  lumps,  ftir  it  gently  over  a clear  fire  till 
jjyour  fugar  is  melted,  Ikim  it  well,  let  it  boil  pretty  quick 
ttwenty  minutes,  pour  it  hot  into  your  pots  j if  you  let  it 
iftand  it  will  break  the  jelly,  it  will  not  fet  fo  well  when 
;iitis  hot;  put  brandy  papers  over  them  and  keep  them 
,iin  a dry  place  for  ufe, 

N.  B.  You  may  make  jelly  of  half  red  and  half  white 
itcurrants  the  fame  way. 

To  make  BLACK  currant  jelly. 

Get  your  currants  when  they  are  ripe  and  dry,  pick 
it’them  off  the  ftalks,  and  put  them  in  a large  ftew  pot ; 
tto  every  ten  quarts  of  currants,  put  a quart  of  water,  tie. 
:a  paper  over  them,  and  fet  them  into  a cool  oven  for  two 
lliours,  then  fqueeze  them  through  a very  thin  cloth  ; 
tto  every  quart  of  juice  add  a pound  and  a half  of  loaf 
ffugar  broken  in  fmall  pieces,  ftir  it  gently  till  the  fugar  is 
rmelted ; when  it  boils  Ikim  it  well,  let  it  boil  pretty  thick 
for  half  an  hour  over  a clear  fire,  then  pour  it  into  pots  5 
put  brandy  papers  over  them,  and  keep  them  far  ufe. 
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To  mah  APRICOT  jam. 

Pare  the  ripeft  apricots  you  can  get,  cut  tliem  thin, 
infufe  them  in  an  earthen  pan  till  they  are  tender  and 
dry  ; then  to  every  pound  and  a half  of  apricots  put  a 
pound  of  double  refined  fugar,  and  three  fpoonfuls  of ' 
water  ; boil  your  fugar  to  a candy  height,  then  put  it  up- 
on your  apricots,  ftir  them  pver  a flow  fire  till  they  look 
clear  and  thick  5 but  do  not  let  them  boil,  only  firamer  ; 
put  them  in  glalTes  for  ufe. 

To  make  RED  raspberry  jam. 

Gather  your  rafpberries  when  they  are  ripe  and  dry, 
pick  them  very  carefully  from  the  flalks  and  dead  onesj 
crufli  them  in  a bowl  with  a filver  or  wooden  fpoon,  pew^. 
ter  is  apt  to  turn  them  a purple  colour  : as  foon  as  you 
have  crufhed  them,  ftrew  in  tlieir  own  w'eight  of  loaf 
fugar,  and  half  their  w^eight  of  currant  juice,  baked  and 
flrained  as  for  jelly  ; then  fet  them  over  a clear  flow  fire, 
boil  them  half  an  hour,  Ikim  them  well,  and  keep  ftirring 
them  at  the  time,  then  put  them  into  pots  or  glaflTes,  wfith 

brandy  papers  over  them,  and  keep  them  for  ufe. 

N.  B.  As  foon  as  you  have  got  your  berries,  ftrew  in  youi 
fugar  : do  not  let  them  ftand  long  before  you  boil  them 
it  will  prefcrve  their  flavour. 

To  make  white  raspberry  jam. 

Get  your  rafpberries  dry  and  full  ripe,  crulh  thei: 
fine,  and  ftrew  in  their  own  weight  of  loaf  fugar,  an 
half  their  weight  of  the  juice  of  wdiite  currants,  bo 
them  half  an  hour  over  a clear  flow'  fire,  fleim  them  w'el 
and  put  them  into  pots  or  glafles,  tie  them  dowm  wfit 
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orandy  papers,  and  keep  them  dry  for  ufe. — N.  B.  Stre  w 
in  your  fugar  as  in  red  rafpberry  jam. 

To  make  RED  strawberry  jam. 

Gather  the  fcarlet  ftrawberrles  very  ripe,  bruife  them 
■very  fine,  and  put  to  them  a little  juice  of  rafpberries, 
ibeat  and  fift  their  weight  in  fugar,  ftrew  it  among  them, 
:and  put  them  in  the  preferving  pan,  fet  them  over  a clear 
;flow  fire,  fkim  them  and  boil  them  twenty  minutes,  then 
:puc  them  in  pots  or  glafles  for  ufe. 

To  make  green  gooseberry  jam. 

Take  the  green  walnut  goofeberries  when  they  are 
Tull  grown,  but  not  ripe,  cut  them  in  two  and  pick  out 
:the  feeds,  then  put  them  in  a pan  of  water,  green  them 
.as  you  do  the  goofeberries  in  imitation  of  hops,  and  lay 
them  on  a^  fieve  to  drain,  then  beat  them  in  a marble 
. mortar,  with  their  weight  in  fugar,  then  take  a quart  of 
: goofeberries,  boil  them  to  mufii  in  a quart  of  water, 

• then  fqueeze  them,  and  to  every  pint  of  liquor  put  a 
pound  of  fine  loaf  fugar,  boil  and  Ikim  it,  then  put  in 
your  green  goofeberries,  boil  them  till  they  are  pretty 
thick,  clear,  and  a pretty  green,  then  put  them  in  glafies 
for  ufe. 

To  make  BLACK'  currant  jam. 

Get  your  black  currants  when  they  are  full  ripe,  pick 
them  clear  from  the  flaiks,  and  bruife  them  in  a bowl 
with  a wooden  mallet,  to  every  two  pounds  of  currants 
put  a pound  and  a half  of  loaf  fugar  beat  fine,  put  them 
into  a preferving  pan,  boil  them  full  half  an  hour,  ficim 
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U and  ftir  it  all  the  time,  then  put  it  in  pots  and  keep  it  j 
for  ufe.  I 

To  preferve  red  currants  In  hunches. 

Stone  your  currants,  and  tie  fix  or  feven  bunches  to-  i 
gether  with  a thread  to  a piece  of  fplit  deal  about  the  i 
length  of  your  finger,  weigh  the  currants,  and  put  their  ! 
weight  of  double  refined  fugar  in  your  preferving  pan, 
with  a little  water,  and  boil  it  till  the  fugar  flies,  then 
put  the  currants  in,  and  juft  give  them  a boil  up,  and 
cover  them  till  next  day,  then  take  them  out,  and  either 
dry  them  or  put  them  in  glaffes,  with  the  fyrup  boiled  up 
with  a little  of  the  juice  of  red  currants  *,  put  brandy 
papers  over  them,  and  tie  them  clofe  down  with  other 
papers,  and  fet  them  in  a dry  place. 

To  preferve  WHITE  CURRANTS  in  hunches. 

Stone  your  currants  and  tie  them  in  bunches  as  before, 
and  put  them  in  a preferving  pan,  with  their  weight  of 
double  refined  fugar,  beat  and  lifted  fine,  let  them  ftand 
all  night,  then  take  fome  pippins,  pare,  core,  and  boil 
them,  but  do  not  ftir  the  apples,  only  prefs  them  down 
with  the  back  of  your  fpoon  j when  the  water  is  ftrong 
of  the  apples,  add  to  it  the  juice  of  a lemon,  ftrain  it 
through  a jelly  bag  till  it  runs  quite  clear  \ to  every  pint  | 
of  your  liquor  put  a pound  of  double  refined  fugar,  boil  ( 
it  up  to  a ftrong  jelly,  put  to  it  your  currants,  and  boil 
them  till  they  look  clear,  cover  them  in  the  preferving  ^ 
pan  with  paper  till  they  are  almoft  cold,  then  put  a bunch  ^ 
of  currants  in  yourglaflTes,  and  fill  it  up  with  jelly  *,  when 
they  are  cold,  dip  paper  in  brandy,  and  lay  it  over  them, 
tie  another  on,  and  fet  them  in  a dry  place. 
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To  preferve  CURRANTS  for  TARTS. 

Get  your  currants  when  they  are  dry,  and  pick  them 
'to  every  pound  and  a quarter  of  currants  put  a pound  of 
ifugar  into  a preferving  pan,  with  as  much  juice  of  cur-' 
rants  as  will  diflblve  it ; when  it  boils,  Ikim  it  and  put  in 
your  currants,  and  boil  tliem  till  they  are  clear  ; put  them' 
into  a jar,  lay  brandy  paper  over,  tie  them  down,  and 
• keep  them  in  a dry  place- 

To  preferve  cucumbers.- 

Take  fmall  cucumbers,  and  large  ones  that  will  cut 
into  quarters,  the  greeneft  and  mofh  free  from  feeds  you- 
can  get,  put  them  in  a ftrong  fait  and  water,  in  a (trait 
mouthed  jar,  with  a cabbage  leaf  to  keep  them  down,, 
tie  a paper  over  them,  fet  them  in  a warm  place  till  they 
are  yellow,  wafh  them  out  and  fet  them  over  the  fire  in 
frefh  water,  with  a little  fait  in,  and  a frefh  cabbage  leaf 
over  the  pan  very  clofe,  but  take  care  they  do  not  boil ; 
if  they  are  not  a fine  green,  change  your  water  (it  will 
help  them)  and  make  them  hot,  and  cover  them  as  be-" 
fore ; when  they  are  a good  green  take  them  off  the  fire, 
let  them  (land  till  they  are  cold,  then  cut  the  large  ones 
in  quarters,  take  out  the  feeds  and  foft  part,  then  put 
theni  in  cold  water,  and  let  them  (land  two  days,  but 
change  the  water  twice  each  day  to  take  out  the  fait, 
take  a pound  of  fingle  refined  fugar,  and  half  a pint  of 
water,  fet  it  over  the  fire  ; when  you  have  (kimmed  it 
clear,  put  in  the  rind  of  a lemon,  one  ounce  of  ginger, 
with  the  outfide  fcraped  off : when  your  fyrup  is  pretty 
thick  take  it  offj  and  when  it  is  cold  wipe  the  cucumbers' 
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dry,  and  put  them  in,  boil  the  fyrup  once  in  two  or 
three  days  for  three  weeks,  and  ftrengthen  the  fyrup,  if 
required,  for  the  greatell  danger  of  fpoiling  them  is  at 
— ^’he  fyrup  is  to  be  quite  cold  when  you  put  it  to  : 
your  cucumbers. 

% 

To  preferve  grapes  in  brandy. 

Take  fome  clofe  bunches  of  grapes,  but  not  too  ripe,! 
either  red  or  white,  put  them  into  a jar,  with  a quarter  of  5 
a pound  of  fugar  candy,  and  fill  the  jar  with  common  | 
brandy,  tie  it  clofe  with  a bladder,  and  fet  them  in  a dry  ■ 
place.  Morcllo  cherries  are  done  the  fame  way. 

To  preferve  KENTISH  or  goLden  pippins. 

Boil  the  rind  of  an  orange  very  tender,  then  lay  it  inj 
water  for  two  or  three  days,  take  a quart  of  golden  pip- 
pins, pare,  core,  quarter,  and  boil  them  to  a ftrong  jelly, 
and  run  it  through  a jelly  bag,  then  take  twelve  pippins, 
pare  fliem  and  ferape  out  the  cores  *,  put  two  pounds 
of  loaf  fugar  into  a ftew  pan,  with  near  a pint  of  water, 
when  it  boils  fkim  it,  and  put  in  your  pippins,  wdth 
the  orange  rind  in  thin  llices,  let  them  boil  fall  till  the 
fugar  is  very  thick  and  will  almoft  candy,  then  put  in  a | 
pint  of  the  pippin  jelly,  boil  them  fail  till  the  jelly  is  , 
clear,  then  fcjueeze  in  the  juice  of  a lemon,  give  it  one  ^ 
boil,  and  put  them  into  pots  or  glafles,  with  the  orange 
peel. 

To  preferve  green  codlings  that  ivill  keep  all  the  Tear,  i 

Take  codlings  about  the  fize  of  a walnut,  w’ith  the 
ftalks  and  a leaf  or  two  on,  put  a handful  of  vine  leavej 
into  a brafs  pan  of  fpring  water,  then  a layer  of  cod- 
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lliifTs,  then  vine  leaves,  do  fo  till  the  pan  is  full,  cover  it 
.clofe,  that  no  fteam  can  get  out,  fet  it  on  a flow  fire  ; 
when  they  are  foft  take  off  the  flcins  with  a penknife, 
then  put  them  in  the  fi\me  water  with  the  vine  leaves; 
iit  muft.  be  quite  cold  or  it  will  be  apt  to  crack  them,  put 
a little  roach  allum,  and  fet  them  over  a very  flow  fire 
till  they  are  green  (which  will  be  in  three  or  four  hours) 
'.then  take  them  out,  and  lay  them  on  a fieve  to  drain. — 
'Make  a good  fyrup,  and  give  them  a gentle  boil  once  a 
day  for  three  days,  then  put  them  in  fmall  jars,  with 
ibrandy  papers  over  them,  and  keep  them  for  ufe. 

To  preferve  GREEN  apricots. 

Gather  your  apricots  before  the  ftones  are  hard,  put 
them  into  a pan  of  hard  water,  with  plenty  of  vine 
Cleaves,  fet  them  over  a flow  fire  till  they  are  quite  yel- 
low, then  take  them  out  and  rub  them  with  a flannel 
.and  fait  to  take  off  the  lint,  put  them  into  the  pan  to  the 
•fame  water  and  leaves,  cover  them  clofe,  fet  them  a 
i great  diftance  from  the  fire  till  they  are  a fine  light  green, 

■ then  take  them  carefully  up,  pick  out  all  the  bad  colour- 
ed and  broken  ones,  boil  the  bell  gently  two  or  three 
'times  in  a thin  fyrup,  let  them  be  quite  cold  every  time  ; 
• when  they  look  plump  and  clear,  make  a fyrup  of  double 
refined  fugar,  but  not  too  thick,  give  your  apricots  a 
; gentle  boil  in  it,  then  put  them  into  pots  or  glafles,  dip 
paper  in  brandy,  lay  it  over  them,  and  keep  them  for 
ufe  : then  take  all  the  broken  and  bad  coloured  ones,  and 
boil  them  in  the  firll  fyrup  for  tarts. 
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To  prejerve  gooseberries  green^ 

Take  green  walnut  goofeberries  when  they  are  full 
grown,  and  take  out  the  feeds,  put  them  in  cold  water, 
cover  them  clofe  with  vine  leaves,  and  fet  them  over  a 
flow  fire  j when  they  are  hot  take  them  off,  and  let 
them  Hand  and  when  they  are  cold  fet  them  on  again  till 
they  are  pretty  green,  then  put  them  on  a fieve  to  drain, 
and  have  ready  a fyrup  made  of  a pound  of  double  re- 
fined fugar,  and  half  a pint  of  fpring  water  j the  fyrup  is 
to  be  cold  when  the  goofeberries  are  put  in,  and  boil 
them  till  they  are  clear,  then  fet  them  by  a day  or  two, 
tlien  give  them  two  or  three  fcalds,  and  put  them  into 
pots  or  glafles  for  ufe. 

To  pyeferve  GREEN  gooseberries  in  imitation  of  ROPs. 

Take  the  larged  green  walnut  goofeberries  you  can 
get,  cut  them  at  the  ftalk  end  in  four  quarters,  leave 
them  whole  at  the  blofibin  end,  then  take  out  all  the 
feeds,  and  put  five  or  fix,  one  in  another,  take  a needle- 
ful of  ftrong,  thread,  with  a large  knot  at  tire  end,  run 
the  needle  through  the  bunch  of  goofeberries,  and  tie  a 
knot  to  faften  them  together,,  (they  refemble  hops)  anc 
put  cold  fpring  water  in  your  pan,  a large  handful  oi 
vine  leaves  in  the  bottom,  and  three  or  four  layers  ol 
goofeberries,  with  plenty  of  vine  leaves  between  every 
layer,  and  over  the  top  of  your  pan  ; cover  it  fo  that  nc 
fleam  can  get  out,  and  fet  them  over  a flow  fire,  w'hen 
they  are  fcalding  hot  take  them  off,  and  let  them  llanc 
till  they  are  cold,  then  fet  them  on  again,  till  they  are  ? 
good  green,  then  take  them  off  and  let  them  ftand  til 
they  are  quite  cold,  then  put  them  in  a fieve  to  drain. 
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make  a tliiii  fyrup,  to  every  pint  of  water  put  in  a pound 
of  common  loaf  fugar,  boil  and  Ikim  it  well ; when  it  is 
about  half  cold  put  in  your  goofeberries,  and  let  them 
(land  till  the  next  day,  then  give  them  one  boil  a day 
for  three  days,  then  make  a fyrup  ; to  every  pint  of  water 
put  a pound  of  fine  fugar,.  a llice  of  ginger  and  a little 
lemon  peel  cut  lengthways  exceeding  fine,  boil  and  Ikim 
it  well,  give  your  goofeberries  a boil  in  it ; when  they  are 
cold  put  them  in  glafles  or  pots,  lay  papers-  dipped  in 
brandy  over  them,  tie  them  up  and  keep  them  for  ufe. 

To  prefer ve  SPRIGS  green. 

Gather  the  fprigs  of  muftard  when  it  is  going  to  feed, 
put  them-  in  a pan  of  fpring  water,  with  a great  many 
vine  leaves  under  and  over  them,  put  to  them  one  ounce 
of  roach  alumj  fet  it  over  a gentle  fire,  when  it  is  hot 
take  it  off,  and  let  it  ftand  till  it  is  quite  cold,  then  cover 
it  very  clofe,  and  hang  it  a great  height  over  a flow 
fire  j when  they  are  green  take  out  the  fprigs,  and  lay 
them  on  a fieve  to  drain,  then  make  a good  fyrup,  boil 
your  fprigs  in  it  once  a day  for  three  days,  put  them  in, 
and  keep  them  for  ufe. — They  are  very  pretty  to  flick  in 
the  middle  of  a preferved  orange,  or  garnifli  a fet  of 
falvers — You  may  preferve  young  peas  when  they  are 
juft  come  into  the  pod  the  fame  way. 

To-  preferve  green  GAGE  plums. 

Take  the  fineft  plums  you  can  get  juft  before  they 
are  ripe,  put  them  in  a pan,  with  a layer  of  vine  leaves 
at  the  bottom  of  your  pan,  then  a layer  of  plums,  do  fo 
till  your  pan  is  almoll  full,  then'  fill  it  with  water,  fet 
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them  on  a flow  fire  ; when  they  are  hot,  and  their  flcins 
begin  to  rife,  take  th^m  off,  and  take  the  flcins  carefully 
off,  put  them  on  a fieve  as  you  do  them,  then  lay  them 
in  the  fame  water,  with  a layer  of  leaves  betwixt,  as  you 
did  at  the  firft,  cover  them  very  clofe,  fo  that  no  fleam 
can  get  out,  and  hang  them  a great  diftance  from  the 
fire  till  they  are  green,  which  will  be  five  or  fix  hours 
at  leaft,  then  take  them  carefully  up,  lay  them  on  a hair 
fieve  to  drain,  make  a good  fyrup,  give  them  a gentle 
boil  in  it  twice  a day,  for  two  days,  take  them  out  and 
put  them  into  a fine  clear  fyrup  ; put  paper  dipped  in 
brandy  over  them,  and  keep  them  for  ufe. 

To  preferve  walnuts  black. 

Take  the  fmall  kind  of  walnuts,  put  them  in  fait  and 
water,  change  the  water  every  day  for  nine  days,  then 
put  them  in  a fieve,  let  them  Hand  in  the  air  until  they 
begin  to  turn  black,  then  put  them  into  a jug,  and  pour 
boiling  water  over  them,  and  let  them  ftand  till  the  next 
day,  then  put  them  in  a fieve  to  drain,  flick  a clove 
into  each  end  of  your  w^alnut,  put  them  into  a pan  of 
boiling  water,  let  them  boil  five  minutes,  then  take  them 
up ; make  a thin  fyrup,  fcald  them  in  it  three  or  four 
times  a day  till  your  walnuts  are  black  and  bright,  then 
make  a thick  fyrup  with  a few  cloves  and  a little  ginger 
cut  in  flices,  fleim  it  well,  put  in  your  walnuts,  boil  them 
five  or  fix  minutes,  and  then  put  them  in  your  jars  ; wet 
your  paper  with  brandy,  lay  it  over  them,  and  tie  them 
down  with  bladders.  The  firft  year  they  are  a little  bit- 
ter, but  the  fecond  year  they  will  be  very  good. 
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To  preferve  walnuts  greeti. 

Take  large  Trench  walnuts  when  they  are  a little 
larger  than  a good  nutmeg,  wrap  every  walnut  in  vine 
leaves,  tie  it  round  with  a ftring,  then  put  them  into  a 
large  quantity  of  fait  and  water,  let  them  lie  in  it  for 
three  days,  then  put  them  in  frelh  hilt  and  water,  and  let 
them  lie  in  that  for  three  days  longer,  then  take  them 
out,  and  lay  a large  quantity  of  vine  leaves  in  the  bot- 
tom of  your  pan,  then  a layer  of  walnuts,  then  vine 
leaves,  do  fo  till  the  pan  is  full,  but  take  great  care  the 
walnuts  do  not  touch  one  another  ; fill  your  pan  with 
hard  water,  with  a little  bit  of  roach  allum,  fet  it  over 
the  fire  till  the  pan  is  very  hot,  but  do  not  let  it  boll, 
take  it  off,  let  them  Hand  in  the  water  till  it  is  quite  cold, 
then  fet  them  over  the  fire  again  : when  they  are  green 
take  the  pan  off  the  fire,  and  when  the  water  is  quite 
cold  take  cut  the  walnuts,  lay  them  on  a fieve  a good 
diftance  from  each  other,  have  ready  a thin  fyrup  boiled 
and  Ikimmed  ; when  it  is  pretty  cool  put  in  your  walnuts, 
let  them  (land  all  night  *,  the  next  day  give  them  feveral 
fcalds,  but  do  not  let  them  boil,  keep  your  preferving  pan 
clofe  covered,  and  when  you  fe?  that  they  look  bright, 
and  a pretty  colour,  have  ready  made  a rich  fyrup  of 
fine  loaf  fugar  with  a few  fliccs  of  ginger,  and  two  or 
three  blades  of  mace,  fcald  your  walnuts  in  it,  put  them 
in  fmall  jars,  with  paper  dipped  in  brandy  over  them, 
tie  them  down  with  bladders,  and  keep  them  for  ufe. 

T ? pref  :rve ^ walnuts  Kvhite . 

Take  the  large  French  walnuts  full  grown,  but  not 
flielled,  pare  them  till  you  fee  the  white  appear,  put  them 
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In  fait  and  water  as  you  do  them,  have  ready  boiling  a 
large  faucepan  full  of  foft  water,  boil  them  in  it  five  mi- 
nutes, take  them  up,  and  lay  them  betwixt  two  cloths 
till  you  have  made  a thin  fyrup,  boil  them  gently  in  it  i 
four  or  five  minutes,  then  put  tliem  in  a jar,  flop  them  | 
up  clofe,  that  no  fteam  can  get  out,  if  it  does  it  will  | 
fpoil  the  colour  *,  the  next  day  boil  them  again  j when 
they  are  cold,  make  a frefli  thick  fyrup,  with  two  or 
three  flices  of  ginger  and  a blade  of  mace,  boil  and  fkim 
it  well,  then  give  your  walnuts  a boil  in  it,  and  put  them 
in  glafs  jars,  with  papers  dipped  in  brandy  laid  over  them,, 
and  tie  bladders  over  them  to  keep  out  the  air., 

make  ORANGE  MARMALADE. 

Take  the  cleareft  Seville  oranges  you  can  get,  cut 
them  in  two,,  take  out  the  pulp  and  juice  into  a bafon, 
pick  all  the  feeds  and  Ikins  out  of.  it,  boil  the  rinds  in 
hard  water  till  they  are  tender,  (change  the  water  two 
or  three  times  while  they  are  boiling)  then  pound  them 
in  a marble  mortar,  add  to  it  the  juice  and  pulp,  and  put 
them  in  a preferving  pan,  with  double  its  weight  of 
loaf  fugar^  fet  it  over  a flow  fire,  boil  it  a little  more 
than  half  an  hour,  then  put  it.  into  pots,  with  brandy 
papers  over  them. 

To  make  TRANSrARENT  MARMALADE.. 

Take  very  pale  Seville  oranges,  cut  them  in  quarters), 
lake  out  the  pulp,  and  put  it  into  a bafon,  pick  the  fkins 
and  feeds  out,  put  the  peels  in  a little  fait  and  water,  let 
them  (land  all  nightj  then  boil  them  in  a good  quantity 
of  fpring  water  till  they  are  tender,  then  cut  them  in  very 
thin  flices,  and  put  them  to  the  pulp  ; to  every  pound  of 
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I marmalade  put  a pound  and  a half  of  double  refined 
j fugar  beaten  fine,  boil  them  together  gently  for  twenty 
I minutes  ; if  it  is  not  clear  and  tranfparent,  boil  it  five 
I or  fix  minutes  longer,  keep  fiirring  it  gently  all  the  time, 
I and  take  care  you  do  not  break  the  flices  ; when  it  is 
cold,  put  it  into  jelly  or  fweetmeat  glafles,  tie  them  down 
•wMth  brandy  papers  over  them. — They  are  pretty  for  a 
defert  of  any  kind. 

I 

To  make  quince  marmalade. 

Get  your  quinces  when  they  are  full  ripe,  pare  them 
and  cut  them  into  quarters,  then  take  out  the  core,  and 
put  them  into  a faucepan  that  is  well  tinned,  cover  them 
with  the  parings  •,  fill  the  faucepan  near  full  of  fpring 
water,  cover  it  clofe,  and  let  them  (lew  over  a flow  fire 
till  they  are  foft,  and  of  a pink  colour,  then  pick  out  all 
your  quinces  from  the  parings,  beat  them  to  a pulp  in  a 
marble  mortar,  take  their  weight  of  fine  loaf  fugar  *,  put 
as  much  water  to  it  as  will  diflblve  it,  boil  and  fkim  it 
well,  then  put  iii  your  quinces,,  and  boil  them  gently  three 
quarters  of  an  hour  keep  ftirring  it  all  the  time,  or  it 
will  flick  to  the  pan  and  burn  ; when  it  is  cold  put  it  into 
flat  fweetmeat  pots,  and  tie  it  down  with  brandy  papers. 

To  make  APRICOT  marmalade.. 

When  you  preferve  your  apricots,  pick  out  all  the  bad 
ones,  and  thofe  that  are  too  ripe  for  keeping,  boil  them 
in  the  fyrup  till  they  will  niafli,  then  beat  them  in  a 
marble  mortar  to  a pafte  j take  half  their,  weight  of  loaf 
fugar,  and  put  as  much  water  to  it  as  will  diflblve  it, 
boil  and  fkim  it  well,  boil  them  till  they  look  clear,  and 
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the  fyrup  thick  like  a fine  jelly,  then  put  it  Into  your  | 
fweetmeat  glafles,  and  keep  them  for  ufe.  j 

r 

n'r  ! 

lo  preferve  grlen  pine  apples.  S 

Get  your  pine  apples  before  they  are  ripe,  and  lay 
them  in  ftrong  fait  and  water  five  days,  then  put  a large  j 
handful  of  vine  leaves  in  the  bottom  of  a large  faucepan, 
and  put  in  your  pine  apples,  fill  your  pan  with  vine 
leaves,  then  pour  on  the  fait  and  water  it  was  laid  in, 
cover  it  up  very  clofc,  and  fet  it  over  a flow  fire,  let  it  | 
ftand  till  it  is  a fine  light  green,  have  ready  a tlfin  fyrup,  ■ 
made  of  a quart  of  water  and  a pound  of  double  refined 
fugar  *,  when  it  is  almofl;  cold  put  it  into  a deep  jar, 
and  put  in  the  pine  apple  with  the  top  on,  let  it  ftand  a 
week,  and  take  care  that  it  is  well  covered  with  the 
fyrup,  then  boll  your  fyrup  again,  and  pour  it  carefully 
into  your  jar,  left  you  break  the  top  of  your  pine  apple, 
and  let  it  ftand  eight  or  ten  weeks,  and  give  the  fyrup  tw>’o 
or  three  boils  to  keep  it  from  moulding,  let  your  fyrup 
ftand  till  it  is  near  cold  before  you  pour  it  on  ; when 
your  pine  apples  look  quite  full  and  green,  take  them  out 
of  the  fyrup,  and  make  a thick  fyrup  of  three  pounds  of 
double  refined  fugar  with  as  much  water  as  will  dilTolve 
it,  boil  and  fklm  it  well,  put  a few  flices  of  white  ginger 
in  it,  when  it  is  near  cold  pour  it  upon  your  pine  apples, 
tie  it  down  with  a bladder,  and  the  pine  apples  will  keep 
many  years,  and  not  fhrink  ; but  if  you  put  them  into  thick 
fyrup  at  the  firft  they  will  fhrink,  for  the  llrength  of  the 
fyrup  draws  out  the  juice,  and  fpoils  them. — N.  13.  It  is  a 
great  fault  to  put  dny  kind  of  fruit  that  is  preierved  whole 
into  thick  fyrup  at  firft. 
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To  pyejcrve  RED  GOOSEBERRIES. 

To  every  quart  of  rough  red  goofeberries  put  a pound 
of  loaf  fugar,  put  your  fugar  into  a prefervlng  pan,  with 
as  much  water  as  will  diflblve  it,  boil  and  fldm  it  well, 
then  put  in  your  goofeberries,  let  them  boil  a little,  and 
fet  them  by  till  the  next  day,  then  boil  them  till  they 
look  clear,  and  the  fyrup  thick,  then  put  them  into  pots 
or  glafles,  cover  them  with  brandy  papers,  and  keep 
them  for  ufe. 

To  preferve  STRAWBERRIES  whole. 

Get  the  fined  fcarlet  ftrawberries  with  their  fl:alk§  on, 
before  they  are  too  ripe,  then  lay  them  feparately  on  a 
China  dilh,  be.t  and  lift  twice  their  weight  of  double  re- 
fined fugar,  and  ftrew  it  over  them,  then  take  a few  ripa 
fcarlet  ftrawberries,  crufli  them,  and  put  them  into  a 
jar,  with  their  weight  of  double  refined  fugar  beat  fmall, 
cover  them  clofe,  and  let  them  ftand  in  a kettle  of  boil- 
ing water  yll  they  are  foft,  and  the  fyrup  is  come  out  of 
them,  then  ftrain  them  through  a muflin  rag  into  a tolling 
pan,  boil  and  Ikim  it  well,  when  it  is  cold  put  in  your 
whole  ftrawberries,  and  fet  them  over  the  fire  till  they 
are  milk  warm,  then  take  them  olF,  and  let  them  ftand 
till  they  are  quite  cold,  then  fet  them  on  again  and  make 
them  a little  hotter,  do  fo  feveral  times  till  they  look 
clear,  but  do  not  let  them  boil,  it  will  fetch  the  ftalks 
off”,  when  the  ftrawberries  are  cold,  put  them  into  jelly 
glalTes,  with  the  ftalks  downwards,  and  fill  up  your  glafles 
with  the  fyrup  ; tie  them  down  with  brandy  papers  over 
them. — They  are  very  pretty  among  jellies  and  creams, 
and  proper  for  fetting  out  a defert  of  any  kind. 
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To  prejerve  white  raspberries  luhole. 

i 

Get  your  rafpberries  when  they  are  turning  white,  | 
with  the  ftalks  on  or  about  an  inch  long,  lay  them  fingle  ; 
on  a dilh,  beat  and  fift  their  weight  of  double  refined  j 
fugar,  ftrew  it  over  them  j to  every  quart  of  rafpberries  | 
take  a quart  of  white  currant  juice,  put  to  it  its  weight  j 
of  double  refined  fugar,  boil  and  fldm  it  well,  then  put 
in  your  rafpberries  and  give  them  a fcald,  then  fet  them 
on  again,  and  make  them  a little  hotter,  do  fo  for  two 
or  three  times,  till  they  look  clear,  but  do  not  let  them 
boil,  it  will  make  the  ftalks  come  off  •,  when  they  are  j 
pretty  cool  put  them  into  jelly  glaffes  with  the  ftalks  j 
down,  and  keep  them  for  ufe. — N.  R,  You  may  preferve  | 
red  rafpberries  the  fame  way,  only  take  red  currant  juice 
inftead  of  white , 

To  preferve  MORELLO  cherries. 

Get  your  cherries  when  they  are  full  ripe,  take  out 
the  ftalks  and  prick  them  with  a pin  ; to  every  two  pounds 
of  cherries  put  a pound  and  a half  of  loaf  fugar,  beat 
part  of  your  fugar  and  ftrew  it  over  them,  let  them  ftand 
all  night,  diffolve  the  reft  of  your  fugar  in  half  a pint  of 
the  juice  of  currants,  fet  it  over  a flow  fire,  and  put  in 
the  cherries  with  the  fugar,  and  give  them  a gentle  fcald, 
let  them  ftand  all  night  again,  and  give  them  another 
fcald  then  take  them  carefully  out,  and  boil  your  fyrup 
till  it  is  thick,  then  pour  it  upon  your  cherries ; if  you 
find  it  be  too  thin  boil  it  again. 
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To  preferve  BARBERRIES  in  Bunches. 

I Take  the  female  barberries,  pick  out  all  the  largeft 
i bunches,  then  pick  the  reft  from  the  ftalks,  put  them  in 
as  much  water  as  will  make  a fyrup  of  your  bunches, 
boil  them  till'  they  are  foft,  then  ftrain  them  through  a 
j fieve  ; to  every  pint  of  the  juice  put  a pound  and  a half 
I of  loaf  fugar,  boil  and  Ikim  it  well,  and  to  every  pint  of 
1 fyrup  put  half  a pound  of  barberries  in  bunches,  boil 
them  till  they  look  very  fine  and  clear,  then  put  them 
carefully  into  pots  and  glafles  j tie  brandy  papers  over, 
and  keep  them  for  ufe. 

To  preferve  barberries  for  TARTS. 

t 

Pick  the  female  barberries  clean  from  the  ftalks,  then 
take  their  weight  of  loaf  fugar,  put  them  in  a jar,  and 
fet  them  in  a kettle  of  boiling  water  till  the  fugar  is 
melted,  ami  the  barberries  quite  foft,  the  next  day  put 
them  in  a preferving  pan,  and  boil  them  fifteen  minutes, 
then  put  them  in  jars,  and  fet  them  in  a dry  cool  place. 

To  preferve  damsons. 

Take  the  fmall  long  damfons,  pick  off  the  ftalks,  and 
prick  them  with  a pin,  then  put  them  into  a deep  pot, 
with  half  their  weight  of  loaf  fugar  pounded,  fet  them 
I in  a moderate  oven  till  they  are  foft,  then  take  them 
i off,  and  give  the  fyrup  a boil,  and  pour  it  upon  them, 

5 do  fo  two  or  three  times,  then  take  them  carefully  out> 
f and  put  them  into  the  jars  you  intend  to  keep  them  in, 
s and  pour  over  them  rendered  mutton  fuet  j tie  a bladder 
t over  them,  and  keep  them  for  ufe  in  a very  cool  place. 
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To  preferve  magnum  bonum  PLUMS. 

Take  the  largefl;  yellow  plums,  put  them  in  a panful  ‘ 
of  fpring  water,  fet  them  over  a flow  fire,  keep  putting  | 
them  down  with  a fpoon  till  you  find  the  fldn  will  come  i 
off,  then  take  them  up  and  peel  the  flcin  off  with  a pen-  ! 
knife,  put  them  in  a fine  thin  fyrup  and  give  them  a | 
gentle  boil,  then  take  them  off,  and  turn  them  pretty  1 
often  in  the  fyrup,  or  the  outfide  will  turn  brown  ; when 
they  are  quite  cold,  Apt  them  over  the  fire  again,  let  them 
boil  five  or  fix  minutes,  then  take  them  off,  and  turn 
them  very  often  in  the  fyrup  till  they  are  near  cold,  then 
take  them  out,  and  lay  them  on  a flat  China  difti,  ftrain 
the  fyrup  through-  a muflin  rag ; add  to  it  the  weight  of 
the  plums  of  fine  loaf  fugar,  boil  and  fldm  it  very  well, 
then  put  in  your  plums,  boil  them  till  they  look  clear, 
then  put  them  carefully  into  jars  or  glalTes,  cover  them 
well  with  the  fyrup,  or  they  will  lofe  th^ir  colour,  put 
brandy  papers  and  a bladder  over  them. 

To  preferve  WINE-SOURS, 

Take  the  fineft  four  plums  you  can  get,  pick  off  the  ftalks, 
run  down  the  feam  with  a pin  only  flcin  deep,  tlien  take 
half  their  weight  of  loaf  fugar  pounded,  and  lay  it  be- 
twixt your  plums  in  layers  till  your  jar  is  full,  fet  them 
in  a kettle  of  boiling  water  till  they  are  foft,  then  drain 
the  fyrup  from  them  and  give  it  a boil,  and  pour  it  on 
them,  do  fo  feveral  times,  till  you  fee  the  fldn  look  hard 
and  the  plums  clear,  let  them  Hand  a week  then  take 
them  out  one  by  one,  and  put  them  into  glalTes,  jars,  or 
pots,  give  your  fyrup  a boil,  if  you  have  not  fyrup, 
enough,  boil  a little  clarified  fugar  with  your  fyrup,  and 
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fill  up  your  glafles,  jars,  or  pots  with  it,  and  put  brandy 
papers  over,  and  tie  a bladder  over  them  to  keep  out  the 
air,  or  they  will  lofe  their  colour  and  grow  a purple. — 
They  are  pretty  with  either  fleeple  cream,  or  any  kind 
of  flummeries,  or  under  a filver  web. 

To  preferve  APHicoTS. 

Pare  your  apricots,  and  thruft  out  the  ftones  with  a 
fkewer,  to  every  pound  of  apricots  put  a pound  of  loaf 
fugar,  ftrew  part  of  it  over  them,  and  let  them  ftand  till 
the  next  day,  then  give  them  a gentle  boil  three  or  four 
different  times,  let  them  grow  cold  between  every  time, 

: take  them  out  of  the  fyrup  one  by  one,  the  laft-  time  as 
; you  boil  them  flcim  your  fyrup  well,  boil  it  till  it  looks 
thick  and  clear,  then  pour  it  over  your  apricots,  and  put 
brandy  papers  over  them. 

To  preferve  peaches. 

Get  the  largeft  peaches  before  they  are  too  ripe,  rub 
off  the  lint  with  a cloth,  then  rub  them  down  the  fearn 
I with  a pin,  fkin  deep,  cover  them  with  French  brandy, 

: tie  a bladder  over  them,  and  let  them  ftand  a week,  then 
take  them  out,  and  make  a ftrong  fyrup  for  them,  boil 
and  fkim  it  well,  put  in  your  peaches,  and  boil  them  till 
they  look  clear,  then  take  them  out,  and  put  them  into 
pots  or  glaffes,  mix  the  fyrup  with  the  brandy,  when  it 
is  cold  pour  it  on  your  peaches  •,  tie  them  clofe  down 
w'ith  a bladder  that  the  air  cannot  get  in,  or  the  peaches 
will  turn  black. 
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To  preferve  qjiinces  uohole. 

Pare  your  quinces  very  thin  and  round,  that  they  may 
look  like  a flcrew,  then  put  them  into  a well  tinned  fauce- 
pan,  with  a new  pewter  fpoon  in  the  middle  of  them, 
and  fill  your  faucepan  with  hard  water,  and  lay  the 
parings  over  your  quinces,  to  keep  them  down,  cover 
your  faucepan  fo  clofe  that  the  fleam  cannot  get  out, 
fet  them  over  a flow  fire  till  they  are  foft,  and  a fine  pink 
colour,  let  them  fland  till  they  are  cold,  and  make  a good 
fyrup  of  double  refined  fugar,  boil  and  fkim  it  well,  then 
put  in  your  quinces,  let  them  boil  ten  minutes,  take  them 
off,  and  let  them  fland  two  or  three  hours,  then  boil  them 
till  the  fyrup  looks  thick,  and  the  quinces  clear,  then  put  i 
them  into  deep  jars,  with  brandy  papers  and  leath'  r over  j 
them  ; keep  tliem  in  a dry  place  for  ufe. — N.  B.  You  : 
may  preferve  quinces  in  quarters  the  fame  way.  ^ 

» 

To  preferve  oranges  carved.  ! 

i 

i 

Take  the  fairefl  Seville  oranges  you  can  get,  cut  the  j 
jrinds  with  a penknife  in  what  form  you  pleafe,  draw  | 
out  the  part  of  your  peel  as  you  cut  them,  and  put  them  | 
into  fait  and  hard  water,  let  them  fland  for  three  days 
to  take  out  the  bitter,  then  boil  them  an  hour  in  a large 
faucepan  of  frefh  water,  with  fait  in  it,  but  do  not  cover 
them,  it  will  fpoil  the  colour,  then  take  them  out  of  the 
fait  and  water,  and  boil  them  ten  minutes  in  a thin  fyrup 
for  four  or  five  days  together,  then  put  them  into  a deep 
jar,  let  them  fland  two  months,  and  then  make  a thick 
fyrup,  and  juft  give  them  a boil  in  it,  let  them  fland  till 
the  next  day,  then  put  them  in  your  jar,  with  brandy 
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I papers  over ; tie  them  down  with  a bladder,  and  keep 
i them  for  ufe. 

N.  B.  You  may  preferve  whole  oranges  without  carv- 
ing the  fame  way,  only  do  not  let  them  boil  fo  long,  and 
keep  them  in  a very  thin  fyrup  at  firft,  or  it  will  make 
1 tthem  ftirink  and  wither. 

I Always  obferve  to  put  fait  in  the  water  for  cither 
j oranges  preferved,  or  any  kind  of  orange  chips. 

To  preferve  oranges  in  jelly. 

Take  Seville  oranges,  and  cut  a hole  at  the  ftalk  as 
( large  as  a fixpence,  and  fcoop  out  the  pulp  quite  clean, 
tie  them  feparately  in  muflin,  and  lay  them  in  fpring 
water  for  two  days,  change  the  water  twice  a day,  then 
.boil  them  in  the  muflin  till  tender,  upon  a flow  fire,  as 
•the  water  wafles  put  hot  water  into  the  pan,  and  keep 
them  covered,  weigh  the  oranges  before  you  fcoop  them, 
and  to  every  pound  put  two  pounds  of  double  refined 
fugar,  and  one  pint  of  water,  boil  the  fugar  and  water 
with  the  juice  of  the  oranges  to  the  fyrup,  fkim  it  very 
well,  let  it  (land  till  cold,  then  put  in  the  oranges,  and 
boil  them  half  an  hour  j if  they  are  not  quite  clear,  boil 
them  once  a day  for  two  or  three  days;  pare  and  core 
: fome  green  pippins,  and  boil  them  till  the  water  is  ftrong 
of  the  apple,  but  do  not  flir  the  apples,  only  put  them 
; down  in  the  water  with  the  back  of  a fpoon,  (train  the 
j water  through  a jelly  bag  till  quite  clear,  then  to  every 
I pint  of  water  put  one  pound  of  double  refined  fugar,  and 
! the  juice  of  a lemon  (trained  fine,  boil  it  up  to  a (trong 
jelly,  drain  the  oranges  out  of  the  fyrup,  put  them  into 
glafs  jars,  or  pots  the  fize  of  an  orange,  with  the  holes 
upward,  and  pour  the  jelly  over  them,  cover  them  with 
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brandy  papers,  and  tie  them  clofe  down  with  bladders. 
— N.  B.  You  may  do  lemons  the  fame  way. 

To  preferve  LEMONS. 

Carve  or  pare  your  lemons  very  thin,  and  make  a 
round  hole  on  the  top,  the  fize  of  a (hilling,  take  out  all 
the  pulp  and  (kins,  rub  them  with  fait,  and  put  them  in 
fpring  water  as  you  do  them,  to  prevent  them  from  turn- 
ing black,  let  them  lie  in  for  five  or  fix  days,  then  boil 
them  in  fre(h  fait  and  water  fifteen  minutes,  have  ready 
made  a thin  fyrup  of  a quart  of  water,  and  a pound  of 
loaf  fugar,  boil  them  in  it  five  minutes,  once  a day,  for 
four  or  five  days,  then  put  them  in  a large  jar,  let  them 
(land  for  fix  or  eight  weeks,  and  it  will  make  them  look 
clear  and  plump,  then  take  them  out  of  the  fyrup,  or 
they  will  mould  ; make  a fyrup  of  fine  fugar,  put  as 
much  water  to  it  as  will  dilTolve  it,  boil  and  (kim  it,  then 
put  in  your  lemons,  and  boil  them  gently  till  they  are 
clear,  then  put  them  into  jars  with  brandy  papers  over ; 
tie  them  clofe  down,  and  keep  thtem  in  a dry  place  for 
ufe. 

To  preferve  ORANGES  with  MARMALADE. 

/ 

Pare  your  oranges  as  thin  as  you  can,  then  cut  a hole 
in  the  (talk  end,  the  fize  of  a fixpence,  take  out  all  the 
pulp,  then  put  your  oranges  in  fait  and  water,  boil  ther 
a little  more  than  an  hour,  but  do  not  cover  them,  iij 
will  turn  them  a bad  colour,  have  ready  made  a fyruj 
of  a pound  of  fine  loaf  fugar  with  a pint  of  water,  puj 
in  your  oranges,  boil  them  till  they  look  clear,  then  picl 
out  all  the  (kins  and  pippins  out  of  your  pulp,  and  cuj 
one  of  your  oranges  into  it,  as  thin  as  pofllble,  and  takj 
its  weight  of  double  refined  fugar,  boil  it  in  a clean  toi 
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r:fing  pan  over  a flow  clear  fire,  till  it  looks  quite  clear  and 
ttranfparent,  when  it  is  cold  take  your  oranges  out,  and 
:fill  them  with  your  marmalade,  put  on  your  top,  and  put 
:them  in  your  fyrup  again,  let  them  (land  for  two  months, 
i,then  make  a fyrup  of  double  refined  fugar,  with  as  much 
'Water  as  will  .diflblve  it,  boil  and  fldm  it  well,  then  give 
^lyour  oranges  a boil  in  it : put  brandy  papers  over,  then 
;itie  them  down  with  a bladder ; they  will  keep  for  feve- 
rral  years. 

To  make  BULLACE  CHEESE. 

Take  your  bullace  when  they  are  full  ripe,'  put  them 
iinto  a pot,  and  to  every  quart  of  bullace  put  a quarter 
cof  a pound  of  loaf  fugar  beat  fmall,  bake  them  in  a mo- 
iderate  oven  till  they  are  foft,  then  rub  them  through  a 
lhair  fieve,  to  every  pound  of  pulp  add  half  a pound  of 
lloaf  fugar,  beat  fine,  then  boil  it  an  hour  and  a half  over 
j2l  flow  fire,  and  keep  ftirring  it  all  the  time,  then  pour 
iit  into  potting  pots,  and  tie  brandy  papers  over  them, 
;and  keep  them  in  a dry  place  ; when  it  has  ftood  .a  few 
jmonths  it  will  cut  out  very  bright  and  fine.— N.  B.  You 
-.may  make  floe  cheefe  the  fame  way. 

To  make  ELDER  ROB. 

Gather  your  elderberries  when  they  are  full  ripe, 
jpick  them  clean  from  the  ftalks,  put  them  in  large  (lew 
ipots  and  tie  a paper  over  them,  put  them  in  a moderate 
(oven,  let  them  Hand  two  hours,  then  take  them  out,  and 
:put  them  in  a thin  coarfe  cloth,  and  fqueeze  out  all  the 
•juice  you  can  get,  then  put  eight  quarts  into  a well  tin- 
^ : ned  copper,  fet  it  over  a flow  fire,  let  it  boil  till  it  be  re- 
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cluced  to  one  quart,  when  it  grows  near  done,  keep  (llr-  ^ 
ring  it,  to  prevent  its  burning  to  the  bottom,  then  put 
it  into  potting  pots,  let  it  ftand  two  or  three  days  in  rlic  j 
fun,  then  dip  a paper  in  fweet  oil  the  fize  of  your  pot,  j 
and  lay  it  on,  tie  it  down  with  a bladder,  and  keep  it 
in  a very  dry  place  for  ufe. 


To  viahe  BLACK  currant  rob. 

Get  your  currants  when  they  are  ripe,  pick,  bake,  and 
fqueeze  them  the  fame  as  you  did  the  elderberries,  then 
put  fix  quarts  of  the  juice  into  a large  toffing  pan,  boil 
it  over  a flow  fire  till  it  is  pretty  thick,  keep  ftirring  it 
till  it  is  reduced  to  one  quart,  pour  it  into  fiat  pots,  dry 
it,  and  tie  it  down  the  fame  way  as  you  did  your  eider 
rob. 


i 


•'! 

i 

^'1 


)i 
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To  Jitnv  PIPPINS  ’whole.  ' ^ 

■ Ji 

Parc  and  core  your  pippins,  and  throw:  them  into  fair  : i 
w'ater  as  you  pare  them,  then  take  the  weight  of  the  fruit  : 
of  double  refined  fugar,  and  diflTolve  it  in  a quart  of  :||i 
w^ater,  Then  boil  it  up,  and  fcum  it  clean,  then  put  in  | 
the  fruit,  let  them  flew  gently  rill  they  are  tender,  and 
look  clear,  then  take  them  out,  and  fqueeze  in  the  juice  || 
of  a large  lemon,  and  let  it  boil  up,  fcum  it  and  run  it 
through  a jelly  bag  upon  the  fruit : you  may  flick  the  j 
pippins  with  candied  oranges,  and  le.mons  cut  in  thin  i 
flices,  if  you  pleafe.  - i 
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CHAP.  IX. 

Obfervaiiotis  on  DRYING  and  CANDYING. 

Before  you  candy  any  fort  of  fruit,  preferve  them 
firft,  and  dry  them  in  a ftove,  or  before  the  fire,  till  the 
fyrup  is  run  out  of  them,  then  boil  your  fugar  candy 
height,  dip  in  the  fruit,  and  lay  them  in  diflies  in  your 
ftove  till  dry,  then  put  them  in  boxes,  and  keep  them  in 
a dry  place. 

To  make  apricot  paste. 

Pare  and  ftone  your  apricots,  boil  them  in  water  till 
; they  will  mafti  quite  fmall,  put  a pound  of  doublfe  refined 
fugar  in  your  preferring  pan,  with  as  much  water  as 
i will  difiblve  it,  and  boil  it  to  fugar  again,  take  it  off  the 
: ftove,  and  put  in  a pound  of  apricots,  let  it  ftand  till  the 
: fugar  is  melted,  then  make  it  fcalding  hot,  but  do  not  let 
it  boil,  pour  it  into  China  difhes,  or  cups,  fet  them  in  a 
ftove,  when  they  are  ftiff  enough  to  turn  out,  put  them 
! on  glafs  plates,  turn  them,  as  you  fee  occafion,  till  they 
are  dry. 

• To  make  raspberry  paste. 

I 

■ Mafh  a quart  of  rafpberries,  ftrain  one  half,  and  put 
the  juice  to  the  other  half,  boil  them  a quarter  of  an  hour, 
put  to  them  a pint  of  red  currant  juicCj  let  them  boil  al- 
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together  till  your  berries  are  enough,  put  a pound  and  j 
a half  of  double  refined  fugar  into  a clean  pan,  with  as  j 
much  water  as  w’ill  diflblve  it,  and  boil  it  to  a fugar  ; 
again,  then  put  in  your  berries  and  juice,  give  them  a ’ 
fcald,  and  pour  it  into  glalTes  or  plates,  then  put  them  i 
into  a ftove  to  dry,  and  turn  them  as  you  fee  occafion.  ' 

make  gooseberry  paste.  ; 

Take  a pound  of  red  goofeberries  when  they  are  full  | 
grown  and  turned,  and  not  ripe,  cut  them  in  halves, 
pick  out  all  the  feeds,  have  ready  a pint  of  currant  juice,  ! 
boil  your  goofeberries  in  it  till  they  are  tender,  put  a | 
pound  and  a half  of  double  refined  fugar  into  your  pan, 
with  as  much  water  as  will  diffolve  it,  and  boil  it  to 
fugar  again,  then  put  all  together  and  make  it  fcalding  ; 
hot,  but  it  muft  not  boil,  pour  it  into  plates  or  glafles 
the  thicknefs  you  like,  then  dry  it  in  a ftove. 

‘To  make  CURRANT  paste  either  red  or  •white. 


Strip  your  currants,  put  a little  juice  to  them  to  keep 
them  from  burning,  boil  them  well,  and  rub  them  through 
a hair  fieve,  then  boil  it  a quarter  of  an  hour  : to  a pint 
of  juice  put  a pound  and  a half  of  double  refined  fugar 
fifced,  (hake  in  your  fugar,  when  it  is  melted  pour  it  on 
plates,  dry  it  as  the  other  paftes,  and  turn  it  into  what 
form  you  pleafe. 


To  make  currant  clear  cakes. 

Strip  and  wafh  your  currants,  to  four  quarts  of  cur- 
rants put  one  quart  of  water,  boil  them  very  well,  then 
run  it  through  a jelly  bag  j to  a pint  of  jelly  put  a pound 
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and  a half  of  double  refined  fugar,  pounded  and  fifted 
through  a hair  fieve,  fet  your  jelly  on  the  fire,  when  it 
has  juft  boiled  up  (hake  in  the  fugar,  ftir  it  well,  then 
fet  it  on  the  fire  again,  make  it  fcalding  hot  to  melt  the  - 
fugar,  but  do  not  let  it  boil,  then  pour  it  on  clear  cake 
glafles  or  plates,  when  it  is  jellied,  before  it  is  candied, 
cut  it  in  rounds  or  half  rounds,  this  will  not  knot ; and 
dry  them  the  fame  way  as  you  did  the  apricot  paftc. 

White  currant  clear  cakes  are  made  the  fame  way,  but 
obferve,  that  as  foon  as  the  jelly  is  made  you  muft  put 
the  fugar  to  it,^  or  it  will  change  the  colour. 

To  male  violet  cakes. 

Take  the  fineft  violets  you  can  get,  pick  off  the  leaves, 
beat  the  violets  fine  in  a mortar,  with  the  juice  of  a le- 
mon, beat  and  fift  twice  their  weight  of  double  refined 
fugar,  put  your'  fugar  and  violets  into  a filver  faucepan 
or  tankard,  fet  it  over  a flow  fire,  keep  ftirring  it  gently 
till  all  your  fugar  is  diffolved,  if  you  let  it  boil  it  will  dif- 
colour  your  violets,  drop  them  in  China  plates  ; when 
you  take  them  off,  put  them  in  a box,  with  paper  be- 
twixt every  layer. 

To  dry  CHERRIES. 

Take  Morello  cherries,  ftone  them,  and  to  every 
pound  of  cherries  put  a pound  and  a quarter  of  fine 
fugar,  beat  and  fift  it  over  your  cherries,  let  them  ftand 
all  night,  take  them  out  of  your  fugar,  and  to  every 
' pound  of  fugar  put  two  fpoonfuls  of  water,  boil  and  feum 
it  well,  then  put  in  your  cherries,  let  your  fugar  boil 
over  them,  the  next  morning  ftrain  them,  and  to  every 
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pound  of  the  fyrup  put  half  a pound  more  fugar,  let  it 
hoil  a little  thicker,  then  put  in  your  cherries,  and  let 
them  boil  gently,  the  next  day  ftrain  them,  and  dry  them 
in  a {love,  and  turn  them  every  day. 


A fecond  <wny  to  dry  cherries. 


Stone  a pound  and  a half  of  cherries,  put  them  in  a i 
preferving  pan  with  a little  water,  when  they  are  fcald-  1 
ing  hot  put  them  in  a fieve,  or  on  a cloth  to  dry,  then  ' 
put  them  in  your  pan  again,  beat  and  fift  half  a pound  j 
of  double  refined  fugar,  flrew  it  betwixt  every  layer  of 
cherries,  when  it  is  melted,  fet  them  on  the  fire,  and  J 
make  them  fcalding  hot,  let  them  (land  till  they  are  cold,  | 
do  fo  twice  more,  then  drain  them  from  the  fyrup,  and  Ij 
lay  them  feparately  to  dry  ; dip  them  in  cold  water,  and  | 
dry  them  with  a cloth,  fet  them  in  the  hot  fun  to  dry  as  | 
before,  and  keep  them  in  a dry  place  till  you  want  to  j 
life  them. 

dry  green  gage  plums. 

i 


Make  a thin  fyrup  of  half  a pound  of  fingle  refined 
fugar,  fkim  it  well,  flit  a pound  of  plums  down  the  feam, 
and  put  them  in  the  fyrup,  keep  them  fcalding  hot  till 
they  are  tender,  (they  mull  be  well  covered  with  fyrup, 
or  they  will  lofe  their  colour)  let  them  fland  all  night, 
then  make  a rich  fyrup  j to  a pound  of  double  refined 
fugar  put  two  fpoonfuls  of  water,  fkim  it  well  and  boil 
it  almofl  to  a candy,  when  it  is  cold  drain  your  plums 
out  of  the  firft  fyrup,  and  put  them  in  a thick  fyrup,  be 
fure  you  let  the  fyrup  cover  them,  fet  them  on  the  fire 
to  fcald  till  they  look  clear,  then  put  them  in  a China 
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bowl ; when  they  have  flood  a week  take  them  out,  and 
lay  them  on  China  difhes,  dry  them  in  a (love,  and  turn 
them  once  a day  till  they  are  dry. — If  you  would  have 
them  green,  fcald  them  with  vine  leaves,  the  fame  way 
as  die  green  gages  are  done. 

To  make  APRICOT  CAKES. 

Take  a pound  of  nice  ripe  apricots,  fcald  them,  and 
as  foon  as  you  find  the  fkin  will  come  off,  peel  them  and 
take  out  the  flones,  beat  them  in  a marble  mortar  to  a 
pulp  ; boil  half  a pound  of  double  refined  fugar,  with  a 
fpoonful  of  water,  fkim  it  exceeding  well,  then  put  in 
the  pulp  of  your  apricots,  let  them  fimmer  a quarter  of 
an  hour,  over  a flow  fire,  flir  it  foftly  all  the  time,  then 
pour  it  into  fhallow  flat  glafles,  turn  them  out  upon  glafs 
plates,  put  them  in  a flove,  and  turn  them  once  a day 
till  they  are  dry. 

To  burn  almonds. 

Take  two  pounds  of  loaf  fugar,  two  pounds  of  almonds, 
put  them  in  a flew  pan  with  a pint  of  water,  fet  them 
■ over  a clear  coal  fire,  let  them  boil  till  you  hear  the  al- 
monds crack,  take  them  off,  and  ftir  them  about  till 
they  are  quite  dry,  then  put  them  in  a wine  fieve,  and 
lift  all  the  fugar  from  them,  put  the  fugar  into  the  pan 
again  with  a little  water,  give  it  a boil,  put  four  fpoon- 
fuls  of  fcraped  cochineal  to  the  fugar  to  colour  it,  put 
the  almonds  into  the  pan,  keep  flirring  them  over  the 
fire  till  they  are  quite  dry,  put  them  into  a glafs  and  they 
will  keep  twelve  months. 
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To  di'j  DA\HONS. 

Get  your  damfons  when  they  are  full  ripe,  fpread 
them  on  a coarfe  cloth,  fet  them  in  a very  cool  oven, 
let  them  ftand  a day  or  two ; if  they  are  not  as  dry  as 
a frelh  prune,  put  them  in  another  cool  oven  for  a day 
or  two  longer,  till  they  are  pretty  dry,  then  put  them 
out  and  lay  them  in  a dry  place : they  will  eat  like  frefli 
plums  in  the  winter. 

To  cafid^  GINGER. 

Beat  two  pounds  of  fine  loaf  fugar,  put  one  pound  In 
a toffing  pan,  with  as  much  water  as  will  diiTolve  it,  with 
one  ounce  of  race  ginger  grated  fine,  flir  them  well  to- 
gether over  a very  flow  fire  till  the  fugar  begins  to  boil, 
then  ftir  in  the  other  pound,^and  keep  ftirring  it  till  it 
grows  thick,  then  take  it  off  the  fire,  and  drop  it  in  cakes 
upon  earthen  dilhes,  fet  them  in  a warm  place  to  dry, 
and  they  will  look  white  and  be  very  hard  and  brittle. 

To  make  ORANGE  chips. 

Take  the  beft  Seville  oranges,  pare  them  aflant,  a 
quarter  of  an  inch  broad,  if  you  can  keep  the  paring 
whole  it  looks  much  prettier,  when  you  have  pared  them 
all,  put  them  in  fait  and  fpring  water  for  a day  or  two, 
then  boil  them  in  a large  quantity  of  fpring  water  till  they 
are  tender,  then  drain  them  on  a fieve,  have  ready  a thin 
fyrup,  made  of  a quart  of  water  and  a pound  of  fine  fu- 
gar, boil  them  ^a  few  at  a time  to  keep  them  from  break- 
ing) till  they  look  clear,  then  put  them  into  a fyrup  made 
of  fine  loaf  fugar,  with  as  much  water  as  will  diflblve  it» 
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and  boll  them  to  a candy  height,  when  you  take  them  up, 

, lay  them  on  fieves,  and  grate  double  refined  fugar  all 
j over  them,  and  put  them  in  a (love,  or  by  the  fire  to 
! dry,  and  keep  tliem  in  a dry  place  for  ufe. 

j . To  dry  CURRANTS  in  Bunches, 

! When  the  currants  are  ftoned  and  tied  up  in  bunches, 

I to  every  pound  of  currants  take  a pound  and  a half  of 
j . fugar,  and  to  every  pound  -of  fugar  put  half  a pint  of 
I water,  boil  the  fyrup  very  well,  lay  your  currants  in  it, 
fet  them  on  the  fire,  and  let  them  juft  boil,  take  them  off, 

? cover  it  clofe  with  a paper,  let  them  ftand  till  the  next 
day,  then  make  them  fcalding  hot,  let  them  ftand  for  two 
' or  three  days,  with  a paper  clofe  to  them,  then  lay  them 
i on  earthen  plates,  and  fift  them  well  over  with  fugar,  put  ^ 
tliem  in  a ftove  to  dry,  the  next  day  lay  them  on  fieVes, 

I but  do  not  turn  them  till  the  upper  fide  is  dry,  then  turn 
i them,  and  fift  the  other  fide  well  with  fugar  ; when  they 
I are  quite  dry,  lay  them  betwixt  papers. 

To  dry  APRICOTS. 

j Take  a pound  of  apricots,  pare  and  ftone  them,  put 
I them  in  your  tolling  pan,  pound  and  fift  half  a pound  of 
j double  refined  fugar,  ftrew  a little  amongft  them,  and 
i lay  the  reft  over  them  ; let  them  ftand  twentyfour  hours, 
turn  them  three  or  four  times  in  the  fyrup,  then  boil 
i them  pretty  quick  till  they  look  clear,  when  they  are 
i cold  take  them  out,  and  lay  them  on  glaffes,  put  tliem 
into  a ftove,  and  turn  them  every  half  hour,  the  next  day 
I every  hour,  and  after  as  you  fee  occafion. 

i h 5 


226 


THE  EXPERIENCED 


To  mahe  lemon  drops. 


Dip  a lump  of  treble  refined  loaf  fugar  in  water,  boil  it  I 
ftiffifii,  take  it  off,  rub  it  with  the  back  of  a filver  fpoon  i 
to  the  fide  of  your  pan,  then  grate  in  fome  lemon  peel,  1 
boll  it  up,  and  drop  it  on  a paper  ; if  you  want  it  red, 
put  in  a little  cochineal. 

To  make  lemon  drops  another  ’luay. 

Take  half  a pound  of  pounded  loaf  fugar,  fifted  very] 
fine,  put  it  in  a plate,  and  fqueeze  three  or  four  lemons! 
over  it ; mix  it  weU  with  a fpoon  till  it  makes  a thick- 1 
ifh  pafte,  then  take  half  a flieet  of  paper  and  cover  it  with  I 
drops  the  fize  of  a farthing,  place  it  in  the  ftove  with  a 
flow  fire  till  it  is  quite  dry,  and  take  it  off  from  the! 
paper ; if  you  choofe  you  may  add  fome  of  the  fkin  of 
the  lemon  rafped  or  grated. 

To  make  PEPPERMINT  DROPS. 

To  one  hundred  drops  of  oil  of  peppermint,  add  two 
pounds  of  treble  refined  fugar,  beat  fine  and  fifted 
through  a lawn  fieve,  with  the  whites  of  three  eggs,  and 
a fmall  quantity  of  orange-flower  water,  beat  them  well 
up  together,  and  with  a tea  fpoon  drop  it  on  fine  kitchen 
paper  to  whatever  fize  you  wifh  to  have  them,  put  them 
on  the  hearth  to  dry,  and  the  next  day  they  will  be  fit 
for  ufe. 

To  make  RASPBERRY  or  currant  drops. 

Take  half  a pound  of  pounded  loaf  fugar  on  a plate, 
then  a quantity  of  rafpberriesj  or  currants,  which  you 
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fc^uecze  througli  a.  fieve,  wlien  thjit  is  done  add  the  juice 
to  the  fugar  till  it  makes  a pafte  of  a thickifn  confiftency, 
drefs  it  on  fine  cap  paper  and  place  it  on  the  ftove  till 
dry. 

To  dry  PEACHES. 

Pare  and  (lone  the  largefl;  Newington  peaches,  have 
ready  a faucepan  of  boiling  water,  put  in  the  peaches, 
let  them  boii  till  they  are  tender,  lay  them  on  a fieve  to 
drain,  then  weigh  them,  and  put  them  in  the  pan  they 
were  boiled  in,  and  cover  them  with  their  weight  of 
fuo-ar  ; let  them  lie  two  or  three  hours,  then  boil  them 
till  they  are  clear,  and  the  fyrup  pretty  thick,  let  them 
ftand  all  night  covered  clofe,  fcald  them  very  well,  then 
take  them  off  to  cool,  then  fet  them  on  again  till  the 
peaches  are  thoroughly  hot,  do  this  for  three  days,  lay 
them  on  plates  to  dry,  and  turn  them  every  day. 

To  candy  ANGELICA. 

Take  it  when  young,  cut  it  In  lengths,  cover  it  clofe, 
and  boil  it  till  it  Is  tender,  peel  it,  and  put  it  in  again, 
let  it  fimmer  and  boil  till  it  is  green,  then  take  it  up, 
and  dry  it  with  a cloth  j to  every  pound  of  ftalks  put  a 
pound  of  fugar  j put  your  ftalks  into  an  earthen  pan, 
beat  the  fugar  and  ftrew  it  over  them,  let  it  ftand  two 
days,  then  boil  it  till  it  is  clear  and  green,  put  it  in  a 
cullender  to  drain  ; beat  a pound  of  fugar  to  a powder 
again,  ftrew  it  on  your  angelica,  lay  it  on  plates  to  dry, 
and  fet  them  in  the  oven  after  the  pies  are  drawn. — 
Three  pounds  and  a half  of  fugar  is  enough  for  four 
pounds  of  ftalks. 
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* 


To  candy  le:mon  or  orange  peel. 


Cut  your  lemons  or  oranges  long  ways,  and  take  out 
all  the  pulp,  and  put  the  rinds  into  a pretty  ftrong  fait 
and  hard  water  fix  days,  then  boil  them  in  a large  quan- 
tity of  fpring  water  till  they  are  tender,  then  take  them  ■ 
out  and  lay  them  on  a hair  fieve  to  drain,  then  make  a i 
thin  fyrup  of  fine  loaf  fugar,  a pound  to  a quart  of  wa-  } 
ter  ; put  in  your  peels  and  boil  them  half  an  honr,  or  till 
they  look  clear,  have  ready  a thick  fyrup  made  of  fine 
loaf  fugar,  with  as  much  water  as  will  diflblve  it  j put  in 
your  peels,  and  boil  them  over  a flow  fire,  till  you  fee 
the  fyrup  candy  about  the  pan  and  peels,  then  take  them 
out,  and  grate  fine  fugar  all  over  them,  lay  them  on  a 
hair  fieve  to  drain,  anti  fet  them  In  a ftove,  or  before  the 
fire  to  dry,  and  keep  them  in  a dry  place  for  ufe. — 
N.  B.  Do  not  cover, your  faucepan  when  you  boil  either 
lemons  or  oranges. 


To  boil  SUGAR  candy  height. 

Put  a pound  of  fugar  into  a clean  tofiing  pan,  with 
half  a pint  of  water,  fet  it  over  a very  clear  flow  fire,  take 
off  the  fcum  as  it  rifes,  boil  it  till  it  looks  fine  and  clear, 
then  take  out  a little  with  a filver  fpoon  ; wdien  it  is  cold 
if  it  will  draw  a thread  from  your  fpoon  it  is  boiled  high 
enough  for  any  kind  of  fweetmeat,  then  boil  your  fyrup, 
and  when  it  begins  to  candy  round  the  edge  of  your  pan 
it  is  candy  height. 

N.  B.  It  is  a great  fault  to  put  any  kind  of  fweetmeats 
into  tco  thick  a fyrup,  efpecially  at  the  firft,  for  it  withers 
your  fruit,  and  takes  off  both  the  beauty  and  flavour. 
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CHAP.  X. 

Ohfervations  upon  CREAMS,  custards,  and  CHEESE 

CAKES. 

'W'pIEN  you  make  any  kind  of  creams  and  cuftards, 
take  great  care  your  tolTing  pan  be  well  tinned,  put  a 
fpoonful  of  water  in  it,  to  prevent  the  cream  from  {lick- 
ing to  the  bottom  of  your  pan,  then  beat  your  yolks  of 
eggs,  • and  drain  out  the  treads,  and  follow  the  direction 
of  your  receipt. — As  to  cheefe  cakes  they  fliould  not  be 
made  long  before  you  bake  them,  particularly  almond  or 
lemon  cheefe  cakes,  for  flanding  makes  them  oil  and 
look  fad,  a moderate  oven  bakes  them  bed,  if  it  is  too  hot 
it  burns  them  and  takes  off  the  beauty,  and  a very  flow 
oven  makes  them  fad  and  look  black  : make  your  cheefe 
cakes  up  jud  when  the  oven  is  of  a proper  heat,  and  they 
will  rife  well,  and  be  of  a proper  colour. 

To  make  pistachio  cream. 

Take  half  a pound  of  pidachio  nuts,  take  out  the  ker- 
nels, beat  them  in  a mortar  with  a fpoonful  of  brandy, 
put  them  into  a tolling  pan,  with  a pint  of  good  cream 
and  the  yolks  of  two  eggs  beat  fine,  dir  it  gently  over 
a very  flow  fire  till  it  grows  thick,  then  put  it  in  a China 
foup  plate,  when  it  grows  cold  dick  it  all  over  with 
fmall  pieces  and  ferve  it  up. 
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To  nicike  chocolate  cream. 

Scrape  fine  a quarter  of  a pound  of  the  beft  chocolate, 
put  to  it  as  much  water  as  will  diflblve  it,  put  it  in  a 
marble  mortar^  beat  it  half  an  hour, 'put  in  as  much  fine 
fu^'ar  as  will  fweeten  it,  and  a pint  and  a half  of  cream, 
mill  It,  and  as  the  froth  riles  lay  it  on  a fieve,  put  the 
remaining  part  of  your  cream  in  poflet  glafles,  and  lay 
the  frothed  cream  upon  them. — It  makes  a pretty  mix- 
ture upon  a fet  of  falvers. 

To  make  SPANISH  CREAM. 

Diflblve  in  a quarter  of  a pint  of  rofe  water  three 
qua.rers  of  an  ounce  of  ifinglafs  cut  fmall,  run  it  through 
a hair  fieve,  add  to  it  the  yolks  of  three  eggs,  beat  and 
I ipixed  with  half  a pint  of  cream,  two  forrel  leaves,  and 
fugar  to  your  tafte,  dip  the  difh  in  cold  water  before  you 
put  in  the  cream,  then  cut  it  out  with  a jigging  iron, 
and  lay  it  in  rings  round  different  coloured  fweetmeats. 

To  make  iCE  CREAM. 

Pare,  ftone,  and  fcald  twelve  ripe  apricots,  beat  them 
fine  in  a marble  mortar,  put  to  them  fix  ounces  of  double 
refined  fugar,  a pint  of  fcalding  cream,  work  it  through 
a hair  fieve,  put  it  into  a tin  that  has  a clofe  cover,  fet 
it  in  a tub  of  ice  broken  fmall,  and  a large  quantity  of 
fait  put  amongft  it,  when  you  fee  your  cream  grow  thick 
round  the  edges  of  your  tin,  flir  it,  and  fet  it  in  again 
till  it  grows  quite  thick  ; when  your  cream  is  all  frozen 
up,  take  it  out  of  your  tin,  and  put  into  the  mould  you 
intend  it  to  be  turned  out  of,  then  put  on  the  lid,  and 
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have  ready  another  ti\b  with  ice  and  fait  in  as  before, 
put  your  mould  in  the  middle,  and  lay  your  ice  under 
and  over  it,  let  it  (land  four  or  five  hours,  dip  your  tin 
in  warm  water  when  you  turn  it  out ; if  it  be  fummer, 
you  mull  not  turn  it  out  till  the  moment  you  want  it : 
you  may  ufe  any  fort  of  fruit  if  you  have  not  apricots, 
only  obferve  to  work  it  fine. 

To  make  CLOTTED  CREAM. 

Put  one  tea  fpoonful  of  earning  into  a quart  of  good 
cream  *,  when  it  comes  to  a curd,  break  it  very  carefully 
with  a filver  fpoon,  lay  it  upon  a fieve  to  drain  a little, 
put  it  into  a China  foup  plate,  pour  over  it  fome  good 
cream  with  the  juice  of  rafpberries,  damfons,  or  any 
kind  of  fruit,  to  make  it  a fine  pink  colour,  fweeten  it 
to  your  tafte,  and  lay  round  it  a few  llrawberry  leaves. — 
It  is  proper  for  a middle  at  fupper,  or  a corner  at  dinner. 

To  make  hartshorn  cream. 

Take  four  ounces  of  hartfliorn  fiiavlngs,  boil  them  in 
three  pints  of  water  till  it  is  reduced  to  half  a pint,  run 
it  through  a jelly  bag,  put  to  it  a pint  of  cream,  let  it 
juft  boil  up,  then  put  it  into  jelly  glafles,  let  it  ftand  till 
it  is  cold,  by  dipping  your  glaffes  into  fcalding  water  it 
will  flip  out  whole,  then  ftick  them  all  over  with  flices 
of  almonds  cut  length  ways  j it  eats  well  with  white 
wine  and  fugar,  like  flummery. 

To  make  ribband  cream. 

Take  eight  quarts  of  new  milk,  fet  it  on  the  fire, 
when  it  is  ready  to  boil  put  in  a quart  of  good  cream  j 
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earn  it,  and  pour  It  into  a large  bowl,  let  it  Hand  all 
night,  then  take  ofl'  the  cream,  and  lay  it  on  a fieve  to  f 
dram,  cut  it  to  the  fizc  of  your  glalhes,  and  lay  red, 
green,  or  coloured  fweetmeats  between  every  layer  of 
cream.  | 

To  make  LEMON  cream.  j 

I 

Take  a pint  of  fpring  water,  the  rinds  of  two  lemons, 
pared  very  thin,  and  the  juice  of  three,  beat  the  whltes- 
of  fix  eg^s  very  well,  mix  -the  whites  with  the  water  and 
lemon,  put  fugar  to  your  tafte,  then  fet  it  over  the  fire, 
and  keep  flirring  it  till  It  thickens,  but  do  not  let  it  boil, 
flrain  it  through  a cloth,  beat  the  yolks  of  fix  eggs,  put 
it  over  the  fire  till  it  be  quite  thick,  then  put  it  into  a 
bowd  to  cool,  and  put  it  into  your  glaffes. 

To  make  STEEPLE  CREAM  witJj  WINE  SOURS. 

Take  one  pint  of  flrong  clear  calf’s  foot  jelly,  the  yolks 
of  four  hard  eggs,  pounded  in  a mortar  exceeding  fine, 
with  the  juice  of  a Seville  orange,  and  as  much  double 
refined  fugar  as  will  make  it  fweet,  when  your  jelly  is 
warm  put  it  in,  and  keep  flirring  it  till  it  is  cold,  and 
grows  as  thick  as  cream,  then  put  it  Into  jelly  glaffes, 
the  next  day  turn  it  out  into  a difh  with  preferved  wine 
fours,  flick  a fprig  of  myrtle  in  the  top  of  every  cream, 
and  ferve  it  up  with  flowers  round  it.  - 

T 0 make  raspberry  cream. 

Take  a quart  of  rafpberrles,  or  rafpberry  jam,  rub  it 
through  a hair  fieve  to  take  out  the  feeds,  mix  it  well 
with  your  cream,  put  in  as  much  loaf  fugar  as  will  make 
it  pleafant,  then  put  it  into  a mill  pot  to  raife  a froth  with 
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:.a  chocolate  mill ; .as  your  froth  rlfes  take  it  off  with  a 
ifpoon,  lay  it  upon  a hair  fieve,  when  you  have  got  what 
ffroth  you  have  occafion  for,  put  the  remainder  of  your 
! cream  in  a deep  China  difli  or  punch  bowl,  put  your 
.‘frothed  cream  upon  it  as  high  as  it  will  lie  on,  then  (lick 
:a  light  flower  in  the  middle,  and  fend  it  up. — It  is  proper 
ifor  a middle  at  fupper,  or  a corner  at  dinner. 

LEMON  CREAM  nxjlth  PEEL. 

Boll  a pint  of  cream,  when  it  is'  half  cold  put  in  the 
■ yolks  of  four  eggs,  ftir  it  till  it  is  cold,  then  fet  it  over 
) the  fire,  with  four  ounces  of  loaf  fugar,  a tea  fpoonful  of 
grated  lemon  peel,  ftir  it  till  it  is  pretty  hot,  take  it  off 
the  fire  and  put  it  in  a bafon  to  cool,  when  it  is  cold  put 
it  into  fweetmeat  glaffes,  lay  pafte  knots  or  lemon  peel 
cut  like,  long  draws,  over  the  tops  of  your  glaffes. — It  is 
proper  to  be  put  upon  a bottom  falver  amongft  jellies 
and  whips. 

ORANGE  CREAM. 

Take  the  juice  of  four  Seville  oranges,  and  the  out  rind 
of  one,  pared  exceeding  fine,  put  them  into  a toffing 
pan,  with  one  pint  of  water,  and  eight  ounces  of  fugar, 
beat  the  whites  of  five  eggs,  fet  it  Over  the  fire,  ftir  it  one 
way  till  it  grows  thick  and  white,  drain  it  through  a 
gauze  fieve,  ftir  it  till  it  is  cold,  then  beat  the  yolks  of 
five  eggs  exceeding  well,  put  it  in  your  toffmg  pan  with 
the  cream,  ftir  it  over  a very  flow  fire  till  it  is  ready  to 
boil,  put  it  into  a bafon  to  cool,  and  ftir  it  till  it  is  quite 
cold,  then  put  it  into  jelly  glafles ; fend  it  in  upon  a fal- 
ver, with  whips  and  jellies. 
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To  make  burnt  cream. 


BoH  a pint  of  cream  with  fugar  and  a little  lemon  peel 
flired  fine,  then  beat  the  yolks  of  fix,  and  the  whites  of! 
four  eggs  feparately,  when  your  cream  is  cooled,  put  in* 


it  is  thick,  put  it  into  a difh  : when  it  is  cool  lift  a quar- 
ter of  a pound  of  fugar  all  over,  hold  a hot  falamander 
over  It  till  it  is  very  brown,  and  looks  like  a glafs  plate 
put  over  your  cream. 


Beat  the  whites  of  five  eggs  to  a llrong  froth,  put  : 
them  into  a tofling  pan,  with  two  fpoonfuls  of  orange-  ii| 
flower  water,  two  ounces  of  fugar,  flir  it  gently  for 
three  or  four  minutes,  then  pour  it  into  your  dilh,  and 
pour  good  melted  butter  over  it,  and  fend  it  in  hot. — 1 
It  is  a pretty  corner  dilh  for  a fecond  courfe  at  dinner,  f 


To  half  a pint  of  milk  put  a quarter  of  an  ounce  of 
fine  hyfon  tea,  boil  them  together,  ftrain  the  leaves  out,  i 
and  put  to  the  milk  half  a pint  of  cream,  and  two  tea 
fpoonfuls  of  rennet  i fet  it  over  fome  hot  embers  in  tlie 
difli  you  fend  it  to  table  in,  and  cover  it  with  a tin  plate  ; 
when  it  is  thick  it  is  enough. — Garnilh  with  fweetmeats, 
and  fend  it  up. 


your  eggs,  with  a fpoonful  of  orange-flower  water,  and 
one  of  fine  flour  j fet  it  over  the  fire,  keep  ft 


To  make  LA  pompadour  cream. 


To  make  tea  cream. 
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To  make  KING  william’s  cream. 

Beat  the  whites  of  three  eggs  very  well,  then  fqueeze 
out  the  juice  of  two  large,  or  three  fmall  lemons  ; take 
•two  ounces  more  than  the  weight  of  the  juice  of  double 
■refined  fugar,  and  mix  it  together  with  two  or  three 
drops  of  orange-flower  water,  and  five  or  fix  fpoonfuls 
of  fair  fpring  water ; wlien  all  the  fugar  is  melted,  put 
:the  whites  of  the  eggs  into  the  pan,  and  the  juice,  fetit 
■ over  a flow  fire,  and  keep  llirring  it  till  you  find  it  thick- 
en, and  ftrain  it  through  a coarfe  cloth  quick  into  the 
. difli. 

SNOW  and  cream,  a pretty  Supper-di/h. 

Make  a rich  boiled  cuflard,  and  put  it  in  the  bottom 
of  your  China  or  glafs  difli,  then  take  the  whites  of  eight 
eggs,  beat  with  rofe  water,  and  a fpoonful  of  treble 
refined  fugar,  till  it  is  a ftrong  froth  ; put  fome  milk 
and  water  into  a broad  (lew  pan,  and  when  it  boils  take 
the  froth  off  the  eggs,  and  lay  it  on  the  milk  and  water, 
and  let  it  boil  once  up  ; take  it  off  carefully,  and  lay  it 
on  your  cuflard. 

7'o  make  cream  cheese. 

Put  one  large  fpoonful  of  fleep  to  five  quarts  of  after- 
ings,  break  it  down  light,  put  it  upon  a cloth  on  a fieve 
bottom,  and  let  it  run  till  dry,  break  it,  cut  and  turn 
it  in  a clean  cloth,  then  put  it  into  the  fieve  again,  and 
put  on  it  a two  pound  weight,  fprinkle  a little  fait  on 
it,  and  let  it  ftand  all  night,  then  lay  it  on  a board  to 
dry,  when  dry  lay  a few  flrawberry  leaves  on  it,  and 
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ripen  it  between  two  pewter  diflies  in  a warm  place, 
turn  it  and  put  on  frefli  leaves  every  day. 


Put  three  large  macaroons  in  the  middle  of  your  dilh,  | 
pour  as  much  white  wine  over  them  as  they  will  drink| 
then  take  a quart  of  cream,  put  in  as  much  fugar  as  wil) 
make  it  fweet,  rub  your  fugar  upon  the  rind  of  a lemoiii 
to  fetch  out  the  eflence,  put  your  cream  into  a pot,  mik 
it  to  a ftrong  froth,  lay  as  much  froth  upon  a fieve  as 
will  fill  the  difli  you  intend  to  put  the  trifie  in,  put  the 
remainder  of  your  cream  into  a tofilng  pan,  with  a fticU 
- of  cinnamon,  the  yolks  of  four  eggs  well  beat,  and  fugai 
to  your  tafte,  fet  them  over  a gentle  fire,  ftir  it  one  way 
till  it  is  thick,  then  take  it  off  the  fire,  pour  it  upon  youi 
macaroons;  when  it  is  cold  put  on  your  frothed  cream^ 
lay  round  it  different  coloured  fweetmeats,  and  fmalj 
fhot  comfits,  zhd  figures  or  flowers. 


Put  a quart  of  cream  into  a tolling  pan,  a ftick  oj 
cinnamon,  a blade  or  two  of  mace,  boil  it  and  fet  it  ta 
cool,  blanch  two  ounces  of  almonds,  beat  them  fine  in  a 
marble  mortar  with  rofe  water,  if  you  like  a ratafia  tafte 
put  in  a few  apricot  kernels,  or  bitter  almonds,  mix  theni 
with  your  cream,  fweeten  it  to  your  tafte,  let  it  on  a flow 
fire,  keep  ftirring  it  till  it  is  pretty  thick,  if  you  let 
boil  it  will  curdle,  pour  it  into  cups,  See. 


To  make  a TRIFLE. 


ALMOND  CUSTARD. 
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To  make  LEMON  CUSTARDS. 

Take  a pint  of  white  wine,  have  a pound  of  double 
defined  fugar,  the  juice  of  two  lemons,  the  out  rind  of 
ne  pared  very  thin,  the  inner  rind  of  one  boiled  tender 
Tid  rubbed  through  a fieve,  let  them  boll  a good  while, 
rhen  take  out  the  peel  and  a little  of  the  liquor,  fet  it  to  | 

■'  ool,  pour  the  reft  into  the  dlfli  you  intend  for  it ; beat  | 

^four  yolks  and  two  whites  of  eggs,  mix  them  with  your 
::ool  liquor,  drain  them  into  your  difh,  ftir  them  well  up 
together,  fet  them  on  a flow'  fire,  or  boiling  water  to  bake 
i:is  a cuftard  5 when  it  is  enough,  grate  the  rind  of  a 
ivCmon  all  over  the  top  ; you  may  brown  it  over  with  a 
:.iot  falamander. — It  may  be  eat  either  hot  or  cold. 

To  make  orange  custards. 

Boil  the  rind  of  half  a Seville  orange  very  tender,  beat 
i:.t  in  a marble  mortar  till  it  is  very  fine,  put  to  it  one 
f'poonful  of  the  bed  brandy,  the  juice  of  a Seville  orange, 
ffour  ounces  of  loaf  fugar,  and  the  yolks  of  four  eggs, 
boeat  them  all  together  ten  minutes,  then  pour  in  by 
rdegrees  a pint  of  boiling  cream,  keep  beating  them  till 
tthey  are  cold,  put  them  into  cuftard  cups,  and  fet  them 
lin  an  earthen  dilh  of  hot  water,  let  them  ftand  till  they 
rare  fet,  then  take  them  out,  and  dick  preferved  orange 
(on  the  top,  and  ferve  them  up  either  hot  or  cold. — 
lit  is  a pretty  corner  dilh  for  dinner,  or  a fide  difti  for 
fupper. 
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! 

i 


To  make  a common  custard. 


Take  a quart  of  good  cream,  fet  it  over  a flow  fire, 
with  a little  cinnamon,  and  four  ounces  of  fugar ; when 
it  is  boiled  take  it  off  the  fire  ; beat  the  yolks  of  eight 
eggs,  put  to  them  a fpoonful  of  orange-flower  water  to  I 
prevent  the  cream  from  cracking,  flir  them  in  by  degrees  ] 
as  your  cream  cools,  put  the  pan  over  a very  flow  fire, 
flir  them  carefully  one  way  till  it  is  almofl:  boiling,  then 
put  it  into  cups,  and  ferve  them  up.  ' 

- I 

To  make  a beest  custard.  | 

k 

Take  a pint  of  beeft,  fet  it  over  the  fire,  with  a lit-  , 
tie  cinnamon,  or  three  bay  leaves,  let  it  be  boiling  hot,  | 
then  take  it  ofF,  and  have  ready  mixed  one  fpoonful  of  | 
flour,  and  a fpoonful  of  thick  cream,  pour  your  hot  beeft  1 
upon  it  by  degrees,  mix  it  exceeding  well  together,  and 
fweeten  it  to  your  tafle  ; you  may  either  put  it  in  crufts 
or  cups  to  bake  it. 

To  make  an  APPLE  FLOATING  island. 


Bake  fix  or  eight  very  large  apples,  when  they  are 
cold  peel  and  core  them,  rub  the  pulp  through  a fieve 
with  the  back  of  a wooden  fpoon,  then  beat  it  up  light 
with  fine  fugar,  well  fifted,  to  your  tafte ; beat  the  whites 
of  four  eggs  with  orange-flower  water  in  another  bowl 
till  it  is  a light  froth,  then  mix  it  with  your  apples  a 
little  at  a time  till  all  is  beat  together,  and  exceeding 
light ; make  a rich  boiled  cuftard,  and  put  it  in  a China 
or  glafs  difh,  and  Hy  the  apples  all  over  it. — Garnifli 
with  currant  jelly,  or  what  you  plcafe. 


r 
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To  make  fairy  butter. 

Take  the  yolks  of  four  eggs  boiled  hard,  a quarter  of 
i pound  of  butrcr,  beat  two  ounces  of  fugar  in  a large 
iipoonfui  of  orange  flower  water,  beat  them  all  together 
[ O a fine  pafte,  let  it  Hand  two  or  three  hours,  then  rub 
i:C  through  a cullender  upon  a plate  ; it  looks  very  pretty. 

To  make  ALMOND  CHEESE  CAKES. 

Take  four  ounces  of  Jordan  almonds,  blanch  them, 
i:.nd  put  them  into  cold  water,  beat  them  with  rofe  water 
:n  a marble  mortar,  or  wooden  bowl,  with  a wooden 
^)eftle,  put  to  it  four  ounces  of  fugar,  and  the  yolks  of 
.our  eggs  beat  fine,  work  it  in  a mortar  or  bowl  till  it  be- 
comes white  and  frothy,  then  make  a rich  pulF  pafte 
»vhich  muft  be  made  thus : Take  half  a pound  of  flour 
u quarter  of  a pound  of  butter,  rub  a little  of  the  butter 
rnto  the  flour,  mix  It  ftiff  with  a little  cold  water,  then 
■coll  your  pafte  ftraight  out,  ftrew  over  a little  flour,  and 
aay  over  it  in  thin  bits  one  third  of  your  butter,  throw  a 
little  more  flour  over  the  butter,  do  fo  for  three  times, 
(Ihen  put  your  pafte  in  your  tins,  fill  them,  and  grate  fugar 
>i<ver  them,  and  bake  them  in  a gentle  oven. 

; To  make  bread  cheese  cakes. 

I Slice  a penny  loaf  as  thin  as  poffible,  pour  on  It  a 
■ >int  of  boiling  cream,  let  it  ftand  two  hours,  then  take 
l ight  eggs,  half  a pound  of  butter,  and  a nutmeg  grated, 
Meat  them  well  together,  put  in  half  a pound  of  currants 
i»vell  walked,  and  dried  before  the  fire,  and  a fpoonful  of 
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brandy,  or  white  wine,  and  bake  them  in  railed  crufts,  [ 
or  petty  pans. 


To  make  citron  cheese  cakes. 


Boil  a quart  of  cream,  beat  the  yolks  of  four  eggs, 
mix, them  with  your  cream  when  it  is  cold,  then  fet  it 
on  the  fire,  let  it  boil  till  It  curds,  blanch  fome  almonds, 
beat  them  with  orange-flower  water,  put  them  into  the 
cream,  with  a few  Naples’  bifcults,  and  green  citron 
Ihred  fine,  fweeten  it  to  your  tafte,  and  bake  them  in 
tea  cups. 


Tf  make  rice  cheese  cakes. 


Boil  four  ounces  of  rice  till  tender,  put  it  upon  a fieve 
to  drain,  put  in  four  eggs  well  beaten,  half  a pound  of 
butter,  half  a pint  of  cream,  fix  ounces  of  fugar,  a nut- 
meg grated,  and  a glafs  of  ratafia  water  or  brandy  : beat 
them  all  together  and  bake  them  in  raifed  cruft. 


To  make  CURD  CHEESE  CAKES. 


Take  half  a pint  of  good  curds,  beat  them  with  fouij 
eggs,  three  fpoonfuls  of  rich  cream,  half  a nutmeg,  one 
fpoonful  of  ratafia,  rofe,  or  orange  water,  put  to  then 
a quarter  of  a pound  of  fugar,  half  a pound  of  currant 
w'ell  waflied  and  dried  before  the  fire,  mix  them  all  we 
together,  and  bake  it  in  petty  pans,  with  a good  cruf 
under  them. 


To  make  ORANGE  crumpets. 


Take  a pint  of  cream,  and  a pint  of  new  milk,  warr 
it,  and  put  in  it  a little  runnet,  when  it  is  broke  ftir 
gently,  lay  it  on  a cloth  to  drain  all  night,  and  then  tal 
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i the  rinds  of  three  oranges,  boiled  as  for  preferving  in 
(t  three  different  waters,  pound  them  very  fine,  and  mix 
jrthem  with  the  curd,  and  eight  eggs  in  a mortar,  a little 
j nutmeg,  the  juice  of  a lemon,  or  orange,  and  fugar  to 
)your  tafte,  bake  them  in  tin  pans  rubbed  with  butter, 
vwhen  they  are  baked  turn  them  out,  and  put  fack  and 
1 1 fugar  over  them. — Some  put  dices  of  preffed  oranges 
jaamong  them. 

i 

To  make  cheese  cakes. 

Set  a quart  of  new  milk  near  the  fire,  with  a fpoon- 
fful  of  rennet,  let  the  milk  be  blood  warm  when  it  is 
toroke,  drain  the  curd  through  a courfe  cloth,  now  and 
‘tthen  break  the  curd  gently  with  your  fingers,  rub  into 
t the  curd  a quarter  of  a pound  of  butter,  a quarter  of  a 
ppound  of  fugar,  a nutmeg  and  two  Naples’  bifcuits  grated, 
thhe  yolks  of  four  eggs,  and  the  white  of  one  egg,  one 
CDunce  of  almonds  well  beat,  with  two  fpoonfuls  of  rofe 
water,  and  two  of  fack,  clean  fix  ounces  of  currants  very 
well,  put  them  into  your  curd,  and  mix  them  all  well 
[together. 

To  make  curd  puffs. 

Take  two  quarts  of  milk,  put  a little  rennet  in  it,  when 
i:  t IS  broke  put  it  in  a coarfe  cloth  to  drain,  then  rub  the 
.:urd  through  a hair  fievc,  with  four  ounces  of  butter 
?)eat,  ten  ounces  of  bread,  half  a nutmeg,  and  a lemon, 
tojeel  grated  ; a fpoonful  of  wine,  and  fugar  to  your  tafte, 

|rub  your  cups  with  butter,  and  bate  them  a little  more 
■flhan  half  an  hour. 

r 
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To  make  EGG  CHEESE.  i 


Beat  fix  eggs  well,  put  them  into  three  gills  of  new  j 
milk,  fugar,  cinnamon,  and  lemon  peel,  to  your  tafte,  > 
fet  it  over  the  fire,'  keep  ftirring  it,  and  fqueeze  a quar- ' 
ter  of  a lemon  in  it,  to  turn  it  to  cheefe,  let  it  run  into , 
what  fliape  you  would  have  it,  when  it  is  cold  turn  it| 
out,  pour  over  it  a little  almond  cream,  made  of  fweeti 
almonds  beat  fine  with  a little  cream,  then  put  them  into 
a pint  of  cream,  let  it  boil  and  drain  it,  put  to  it  the 
yolks  of  three  eggs  well  beat,  fet  it  over  the  fire,  and 
make  it  like  a cuftard. 


To  make  a loaf  royal. 


Take  a French  roll,  rafp  it,  cut  off  the  bottom  cruft, 
Jay  it  in  a pan,  with  the  bottom  upwards,  boil  a pint  oJ 
cream,  put  to  it  the  yolks  of  two  eggs,  a little  cinnamon, 
orange-flower  water,  and  fugar  to  your  tafte,  when  il 
is  cold  pour  it  upon  the  roll,  and  let  it  ftand  in  all  night  tc 
deep,  then  make  a very  good  cuftard  of  cream,  a litth 
fack,  orange-flour  M'ater,  and  fugar,  put  the  roll  into 
difti,  with  fome  good  pafte  round  the  edge,  and  poui 
the  cuftard  upon  it  ; you  may  lay  lumps  of  marrow  it 
the  cuftard,  and  ftick  long  flips  of  citron  and  orangi 
peel  in  the  loaf,  then  fend  it  to  the  oven  i a little  tim^ 
will  bake  it. 


To  make  a PRINCE  LOAF. 


Take  fmall  French  rolls,  about  the  fize  of  an  egj 
cut  a fmall  round  hole  in  the  top,  take  out  all  the  cruml  ^ 
fill  them  with  almond  cuftard,  lay  over  it  currant  jelK 
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:in  thin  flices,  beat  the  white  of  an  egg  and  double  re- 
i/ined  fugar  to  a froth,  and  ice  them  all  over  with  it  5 five 
i^s  a pretty  difh. 

To  make  a drunken  loaf. 

Take  a French  roll  hot  out  of  the  oven,  rafp  it  and 

Iioour  a pint  of  red  wine  upon  it,  and  cover  it  clofe  up 
I or  half  an  hour,  boil  one  ounce  of  macaroni  in  water 
iill  it  is  foft,  and  lay  it  upon  a fieve  to  drain,  then  put 
the  fize  of  a walnut  of  butter  into  it,  and  as  much  thick 
.tream  as  it  will  take,  then  fcrape  in  fix  ounces  of  Par- 
Imefan  cheefe,  fhake  it  about  in  your  tolling  pan,  with 
t..he  macaroni,  till  it  be  like  a fine  cuftard,  then  pour  it 
hot  upon  your  loaf;  brown  it  with  a falamander,  and 
^c'erve  it  up.— It  is  a pretty  dllh  for  fupper. 

To  make  snow  balls. 

Pare  five  large  baking  apples,  take  out  the  cotes  with 
ii  fcoop,  fill  the  holes  with  orange  or  quince  marmalade, 
Hhen  make  a little  good  hot  pafte,  and  roll  your  apples 
nn  it,  and  make  your  cruft  of  an  equal  thicknefs  and^ut 
l.iem  in  a tin  dripping  pan,  bake  them  in  a moderate 
"ven,  when  you  take  them  out,  make  icing  for  them  the 
-ame  way  as  for  a plum  cake,  and  ice  them  all  over  with 
-about  a quarter  of  an  inch  thick,  fet  them  a good 
hftance  from  the  fire  till  they  are  hardened,  but  take  care 
'.ou  do  not  Jet  them  brown,  put  one  in  the  middle  of  a 
- ma  difti,  and  the  other  five  round  it ; garnilh  with 
:reen  fpngs  and  fmall  flowers — They  are  proper, for  a 
: :orner  eitJier  for  dinner  or  fupper. 
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To  make  fried  toast. 


Cut  a flice  of  bread  about  half  an  inch  thick,  deep  it' 
in  rich  cream,  with  fugar  and  nutmeg  to  your  tafte,  whenj 
it  is  quite  foft  put  a good  lump  of  butter  into  a toffing- 
pan,  fry  it  a line  brown,  lay  it  on  a dilh,  pour  wine  fauce^ 
over  it,  and  ferve  it  up. 
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CHAP.  XI. 


Ohfervaiiotis  tipon  cakes. 


When  you  make  any  kind  of  cakes,  be  fure  that  yoij 
get  the  things  ready  before  you  begin,  then  beat  you: 
eggs  well,  and  do  not  leave  them  till  you  have  finilhec 
the  cakes,  or  elfe  they  will  go  back  again,  and  your  cake 
will  not  be  light : if  your  cakes  are  to  have  butter  in 
take  care  you  beat  it  to  a fine  cream  before  you  put  ii 
your  fugar,  for  if  you  beat  it  twice  the  time  it  will  no 
anfwer  fo  well : as  to  plum  cake,  feed  cake,  or  rice  cake 
it  is  bed  to  bake  them  in  wooden  garths,  for  if  you  bak 
them  in  either  pot  or  tin  they  burn  the  outfide  of  th 
cakes,  and  confine  them  fo  that  the  heat  cannot  penetral 
into  the  middle  of  your  cake,  and  prevents  it  from  riling 
bake  all  kinds  of  cakes  in  an  oven,  according  to  the  fi2 
p{  your  cake,  and  follow  the  diredlions  of  your  receip 
for  though  care  hath  been  taken  to  weigh  and  meafu: 
every  article  belonging  to  every  kind  of  cake,  yet  tl 
management  and  the  oven  mud  be  left  to  the  makei 
care. 


t 
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I Take  four  pounds  of  fine  flour  well  dried,  four  pounds 
pf  frefli  butter,  two  pounds  of  loaf  fugar,  pound  and  fift 
pine  a quarter  of  an  ounce  of  mace,  the  fame  of  nutmegs  ; 
^o  every  pound  of  flour  put  eight  eggs,  wafh  four  pounds 
of  currants,  pick  them  well,  and  dry  them  before  the 
dire,  blanch  a pound  of  fweet  almonds,  and  cut  them 
liengthways  very  thin,  a pound  of  citron,  one  pound  of 
*..andied  orange,  the  fame  of  candied  lemon,  half  a pint 
D)f  brandy  ; firft  work  the  butter  with  your  hand  to  a 
ccream,  then  beat  in  your  fugar  a quarter  of  an  hour, 
^)eat  the  whites  of  your  eggs  to  a very  ftrong  froth,  mix 
::hem  with  your  fugar  and  butter,  beat  your  yolks  half  an 
•Hour  at  leaft,  and  mix  them  with  your  cake,  then  put  in 

Si'our  flour,  mace,  and  nutmeg,  keep  beating  it  well  till 
.'our  oven  is  ready,  put  in  your  brandy,  and  beat  your 
mrrants  and  almonds  lightly  in,  tie  three  flieets  of  paper 
:ound  the  bottom  of  your  hoop  to  keep  it  from  running 
lut,  rub  It  well  with  butter,  put  in  your  cake,  and  lay 
-cour  fweetmeats  m three  lays  with  cake  betwixt  every 
nyer,  after  it  is  nfCn  and  coloured,  cover  it  with  paper 

before  your  oven  is  (lopped  up  j it  will  take  three  hours 
laaking. 

To  make  ALMOND  icing  for  the  bride  cake.- 

Beat  the  whites  of  three  eggs  to  a (Irong  froth,  beat 
pound  of  Jordan  almonds  very  fine  with  rofe  water, 
nix  your  almonds  with  the  eggs  lightly  together,  a pound* 

! f common  loaf  fugar  beat  fine,  and  put  it  in  by  degrees  ; 
r^hen  your  cake  is  enough,  take  it  out,  and  lay  your  icing 
in,  then  put  it  in  to  brown. 
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To  make  SUGAR  ICING  for  the  bride  cake.  | 

Beat  two  pounds  of  double  refined  fugar,  with  two 
ounces  of  fine  ftarch,  fift  it  through  a gauze  fieve,  then 
beat  the  whites  of  five  eggs  with  a knife  upon  a pewte^ 
dilh  half  an  hour  ; beat  it  in  your  fugar  a little  at  a timej 
or  it  will  make  the  eggs  fall,  and  will  not  be  fo  good  i 
colour,  when  you  have  put  in  all  your  fugar,  beat  ii 
half  an  hour  longer,  then  lay  it  on  your  almond  icingi 
and  fpread  it  even  with  a knife  ; if  it  be  put  on  as  fooi 
as  the  cake  comes  out  of  the  oven  it  will  be  hard  by  thl 
time  the  cake  is  cold.  | 

To  make  a good  plum  cake.  ! 

Take  a pound  and  a half  of  fine  flour  well  dried,  ; 
pound  and  a half  of  butter,  three  quarters  of  a pound  ( 
currants  walhed  and  well  picked,  ftone  half  a pound  < 
raifins,  and  flice  them,  eighteen  ounces  of  fugar  beat  an 
fifted,  fourteen  eggs,  leave  out  the  whites  of  half  of  ther 
fhred  the  peel  of  a large  lemon  exceeding  fine,  thr< 
ounces  of  candied  orange,  the  fame  of  lemon,  a t( 
fpoonful  of  beaten  mace,  half  a nutmeg  grated,  a ti 
cupful  of  brandy,  or  white  wine,  four  fpoonfuls 
orange-flower  water  ; firft  work  the  butter  with  yo 
hand  to  a cream,  then  beat  your  fugar  well  in,  whi  ^ 
your  eggs  for  half  an  hour,  then  mix  them  with  yo  ,, 
fugar  and  butter,  and  put  in  your  flour  and  fpices  ; wh 
your  oven  is  ready,  mix  your  brandy,  fruit,  and  fwet 
meats  lightly  in,  then  put  in  your  hoop,  and  fend  it  j 
the  oven  ; it  will  require  two  hours  and  a half  baking. 

It  will  take  an  hour  and  a half  beating. 
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To  make  a rich  seed  CAKE. 

i Take  a pound  of  flour  well  dried,  a pound  of  butter, 
j a pound  of  loaf  fugar  beat  and  fifted,  eight  eggs,  two 
jcounces  of  caraway  feeds,  one  nutmeg  grated,  and  its 
I -.weight  of  cinnamon  ; firfl;  beat  your  butter  to  a cream, 

t.then  put  in  yoUr  fugar,  beat  the  whites  of  your  eggs  half 
ian  hour,  mix  them  with  your  fugar  and  butter,  then 
Ibeat  the  yolks  half  an  hour,  put  to  it  the  whites,  beat  irr 
^your  flour,  fpices,  and  feeds,  a little  before  it  goes  to  the 
(Oven  i put  it  in  the  hoop  and  bake  it  two  hours  in  a 
(quick  oven,  and  let  it  (land  two  hours. — It  will  take  two 
jl hours  beating. 

To  make  a white  plum  cake^  j 

To  two  pounds  of  flour  well  dried  take  a pound  of 
1 fugar  beat  and  fifted,  one  pound  of  butter,  a quarter  of 
ian  ounce  of  mace,  the  fame  of  nutmeg,  fixteen  eggs,  two 
(pounds  and  a half  of  currants,  picked  and  waflied,  half 
:a  pound  of  candied  lemon,  the  fame  of  fweet  almonds, 
lhalf  a pint  of  fack,  or  brandy,  three  fpoonfuls  of  orange- 
1 flower  water,  beat  your  butter  to  a cream,  put  in  your 
1 fugar,  beat  the  whites  of  your  eggs  half  an  hour,  mix 
ithem  with  your  fugar  and  butter,  then  beat  your  yolks 
lhalf  an  hour,  mix  them  with  your  whites,  it  will  take 
Uwo  hours  beating,  put  in  your  flour  a little  before  your 
toven  is  ready,  mix  your  currants  and  all  your  other  in- 
igredients  lightly  in,  juft  when  you  put  it  in  your  hoop. — 
Two  hours  will  bake  it. 
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To  male  little  PLUM  cakes. 

Take  a pound  of  flour,  rub  into  it  half  a pound  of 
butter,  the  fame  of  fugar,  a little  beaten  mace  ; beat  four 
eggs  very  well  (leave  out  half  the  whites)  with  three 
fpoonfuls  of  yeaft,  put  to  it  a quarter  of  a pound  of  warm!  I 
cream,  ftrain  them  into  your  flour,  and  make  it  up  light, 
fet  it  before  the  fire  to  rife ; jufl;  before  you  fend  it  to 
the  oven  put  in  three  quarters  of  a pound  of  currants. 

To  make  ORANGE  cakes. 

Take  Seville  oranges  that  have  very  good  rinds,  quar- 
ter them,  and  boil  them  in  two  or  three  waters  until 
they  are  tender,  and  the  bitternefs  is  gone  off,  fcum  themj 
then  lay  them  on  ?4clcan  napkin  to  dry,  take  all  the  feeds 
and  Ikins  out  of  the  pulp  with  a knife,  fhred  the  peels 
fine,  put  them  to  the  pulp,  weigh  them,  and  put  rathei 
more  than  their  weight  of  fine  fugar  into  a toflTing  pan; 
with  juft  as  much  water  as  will  diflblve  it,  boil  it  till  i( 
becomes  a perfe£l:  fugar,  then  by  degrees  put  in  youi 
orange  peels  and  pulp,  ftir  them  well  before  you  fet  them 
on  the  fire,  boil  it  very  gently  till  It  looks  clear  and  thick, 
then  put  it  into  flat  bottomed  glafles,  fet  them  in  a ftove^ 
and  keep  a conftant  moderate  heat  to  them,  when  they 
are  candied  on  the  top  turn  them  out  upon  glafles. 

N.  B.  You  may  make  lemon  cakes  the  fame  way. 

To  make  lemon  cakes  a fecond  ivay. 

Beat  the  whites  of  ten  eggs  with  a whilk  for  an  hour 
with  three  fpoonfuls  of  rofe  or  orange-flower  water,  thei 
put  in  one  pound  of  loaf  fugar  beat  and  fifted,  with  tin 
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i<ifellow  rind  of  a lemon  grated  into  it  j when  it  is  well 
|r nixed  put  in  the  juice  of  half  a lemon  and  the  yolks  of 
k.en  eggs  beat  fmooth,  and  jull  before  you  put  it  into  the 
! )ven  ftir  in  three  quarters  of  a pound  of  flour  j butter 
^four  pan,  and  one  hour  will  bake  it  in  a moderate  oven. 


To  make  rice  cake. 


f Take  fifteen  eggs,  leave  out  half  of  the  whites,  beat 
|t;hem  exceeding  well  near  an  hour  with  a whifk,  then 
ibeat  the  yolks  half  an  hour,  put  to  your  yolks  ten  ounces 
ojf  loaf  fugar  fifted  fine,  beat  it  well  in,  then  put  in  half 
a pound  of  rice  flour,  a little  orange  water  or  brandy, 
the  rinds  of  two  lemons  grated,  then  put  in  your  whites, 
bbeat  them  all  well  together  for  a quarter  of  an  hour,  then 
s[put  them  in  a hoop,,  and  fet  them  in  a quick  oven-  for 
lhalf  an  hour.- 

To  make  RATAFia-  CAKESi- 


Take  half  a pound' of  fweet  almondsj  the  fame'quan- 
[ttity  of  bitter,  blanch  and  beat  them  fine  in  orange,  rofe, 
jcar  Clearwater,  to  keep  them  from  oiling,  pound  and  fift 
<a  pound  of.  fine  fugar,  mix  it  with  your  almonds,,  have 
.iready,  very  well  beat,  the  whites  of  four  eggs,  mix  them= 
nightly  with  the  almonds  and  fugar,  put  it  in  a preferving 
jpan,  and  fet  them  on  a moderate  fire,  keep  ftirring  it 
-quick  one  way  until  it  is  pretty  hot ; when  it  is  a little 
Hcool,  roll  it  in  fmall  rolls,  and  cut  it  in  thin  cakes,  dip 
j’your  hands  in  flour  and  fliake  them  on  it,  give  them 
teach  a light  tap  with  your  finger,  put  them  on  fugar 
1 papers,  and  fift  a little  fine  fugar  over  them  juft  as  you 
.are  putting  them  into  a flow  oven. 
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To  make  RATAFIA  CAKES  a fecond  way.  j 

Take  one  pound  and  a half  of  fweet  almonds,  an| 
half  a pound  of  bitter  almonds,  beat  them  as  fine  d 
polfible  with  the  whites  of  two  eggs,  then  beat  the  whitj 
of  five  eggs  to  a ftrong  froth,  (hake  in  lightly  two  pouncj 
and  a half  of  fine  loaf  fugar  beat  and  lifted  very  fin(| 
drop  them  in  little  drops,  the  fize  of  a nutmeg  on  caj 
paper,  and  bake  them  in  a flack  oven.  j 

i: 

To  make  Shrewsbury  cakes. 

Take  half  a pound  of  butter,  beat  it  to  a cream,  the: 
put  in  half  a pound  of  flour,  one  egg,  fix  ounces  of  lo£ 
fugar  beat  and  fifted,  half  an  ounce  of  caraway  feed 
mixed  into  a pafle,  roll  them  thin,  and  cut  them  rouni 
with  a fmall  glafs,  on  little  tins,  prick  them  and  lay  ther 
on  fheets  of  tin,  and  bake  them  in  a flow  oven. 

To  moke  SHREWSBURY  CAKES  a fecond  way. 

To  a pound  of  butter  beat  and  fift  a pound  of  doubl 
refined  fugar,  a little  mace,  and  four  eggs,  beat  them  ai 
together  with  your  hand  till  it  is  very  light,  and  look 
curdling,  then  fliake  in  a pound  and  a’ half  of  fine  flour 
roll  it  thin,  and  cut  it  into  little  cakes  with  a tin,  ani 
bake  them. 

To  make  bath  cakes. 

Rub  half  a pound  of  butter  into  a pound  of  flour,  anc 
one  fpoonful  of  good  barm,  warm  fome  cream,  am 
make  it  into  a light  pafle,  fet  it  to  the  fire  to  rile,  whei 
you  make  them  up  take  four  ounces  of  caraway  comfits 
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work  part  of  them  in,  and  ftrew  the  reft  on  the  top, 
make  them  into  a round  cake,  the  fize  of  a French  roll, 
bake  them  on  flieet  tins,,  and  fend  them  in  hot  for 
brevikfaft. 

To  mah  QUEEN  cakes. 

Take  a pound  of  loaf  fugar,  beat  and  lift  it,  a pound 
of  flour  well  dried,  a pound  of  butter,  eight  eggs,  half 
a pound  of  currants  waflied  and  picked,  grate  a nutmeg, 
the  fame  quantity  of  mace  and  cinnamon,  work  your 
butter  to  a cream,  then  put  in  your  fugar,  beat  the  whites 
of  your  eggs  near  half  an  hour,  mix  them  with  your  - 
fugar  and  butter  ; then  beat  your  yolks  near  half  an  hour, 
and  put  them  to  your  butter ; beat  them  exceeding  well 
together,  and  put  in  your  flour,  fpices,  and  the  currants  ; 
when  it  is  ready  for  the  oven  bake  them  in  tins,  and  duft 
a.  little  fugar  over  them. 

To  tnake  a commofi  seed  cake. 

Take  two  pounds  of  flour,  rub  it  into  half  a pound 
of  powdered  fugar,  one  ounce  of  caraway  feeds  beaten, 
have  ready  a pint  of  milk,  with  half  a pound  of  butter 
melted  in  it,  and  two  fpoonfuls  of  new  barm,  make  it 
up  into  a pafte,  fet  it  to  the  fire  to  rife,  flour  your  tin, 
and  bake  it  in  a quick  oven. 

To  make  cream  cakes.- 

Beat  the  whites  of  nine  eggs  to  a ftilF  froth,  then  ftir 
it  gently  with  a fpoon,  for  fear  the  froth  (hould  fall,  and 
grate  the, rinds  of  two  lemons,  to  every  white  of  an  egg 
fhake  in  foftly  a fpoonful  of  double  refined  fugar  fifted 
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fine,  lay  a wet  flieet  of  paper  on  a tin,  and  drop  the 
froth  in  little  lumps  on  it  with  a fpoon  a fmall  diftance 
from  each  other,  and  lift  a good  quantity  of  fugar  over 
them,  fet  them  in  an  oven  after  brown  bread,  make  the 
oven  clofe  up,  and  the  froth  will  rife,  when  they  are  juft 
coloured  they  are  baked  enough,  take  them  out  and  put 
two  bottoms  together,  and  lay  them  on  a ficve,  then  fet 
them  in  a cool  oven  to  dry.  — You  may  lay  rafpberry 
jam,  or  lay  other  forts  of  fweetmeats  betwixt  them,  be- 
fore you  clofe  the  bottom  together  to  dry. 


' 


To  make  little  CURRANT  CAKES. 


Take  one  pound  and  a half  of  fine  flour,  dry  it  well 
before  the  lire,  a pound  of  butter,  half  a pound  of  fine  j 
loaf  fugar  well  beat  and  fifted,  four  yolks  of  eggs,  four  : 
fpoonfuls  of  rofe  w^ater,  four  fpoonfuls  of  fack,  a little  , 
mace,  and  one  nutmeg  grated  j beat  the  eggs  very  well,  . 
and  put  them  to  the  rofe  water  and  fack,  then  put  to  it 
the  fugar  and  butter ; work  them  all  together,  ftrew  in 
the  currants  and  the  flour,  being  both  made  w^arm  to- 
gether before. — This  quantity  will  make  fix  or  eight  i 
cakes  ; bake  them  pretty  crifp,  and  a fine  brown. 


To  make  PRUSSIAN  CAKES. 


Take  a pound  of  fugar  beat  and  fifted,  half  a pound 
of  flour  dried,  and  feven  eggs,  beat  the  yolks  and  whites 
feparate,  the  juice  of  one  lemon,  the  peel  of  two  grated 
very  fine,  half  a pound  of  almonds  beat  fine  w'ith  rofe 
water ; as  foon  as  the  whites  arc  beat  to  a froth,  put  in 
all  the  things  except  the  flour,  and  beat  them  together 
for  half  an  hour,  juft  before  you  fet  it  in  the  oven  lhake 
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i n the  flour. — N.  B.  The  whites  and  yolks  mull  be  beat 
Separate,  or  it  will  be  quite  heavy. 

To  make  a CAKE  ’without  Butter, 

Beat  eight  eggs  half  an  hour,  have  ready  pounded  and 
iifted  a pound  of  loaf  fugar,  fliake  it  in,  and  beat  it 
naif  an  hour  more  ; put  to  it  a quarter  of  a pound  of 
I'weet  almonds  beat  fine,  with  orange-flower  water, 
gyrate  the  rind  of  a lemon  into  the  almonds,  and  fqueeze 
l;n  the  juice  of  a lemon,  mix  them  all  together,  and  keep 
IbDeating  them  till  the  oven  is  ready,  and  juft  before  you 
|ifc.et  it  in  put  to  it  three  quarters  of  a pound  of  warm  dry 
Kline  flour ; rub  your  hoop  with  butter  5 an  hour  and  a 
naif  will  bake  it. 

To  make  BARBADOES  JUMBALLS. 

Beat  very  light  the  yolks  of  four  eggs  and  the  whites 
cof  eight  with  a fpoonful  of  rofe  water,  and  dull  in  a 
[pound  of  treble  refined  fugar,  then  put  in  three  quarters 
cof  a pound  of  the  beft  fine  flour,  ftir  it  lightly  in,  greafe 
|\your  tin  flieets,  and  drop  them  in  the  fliape  of  a maca- 
iroon,  and  bake  them  nicely. 

To  make  CRACKNELLS. 

To  a pound  of  flour  put  a pound  of  butter,  fix  eggs 
; (leaving  out  the  whites)  three  quarters  of  a pound  of 
iipowder  fugar,  a glafs  of  water,  a little  lemon  peel  chop- 
jped  very  fine,  and  dried  orange  flowers*,  work  it  well 
ttogether,  then  cut  it  into  pieces  of  what  bignefs  you 
{pleafe  to  bake,  and  glaze  them  with  fugar. 
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To  make  LIGHT  vviGGS. 

To  three  quarters  of  a pound  of  fine  flour  put  half  4 
pint  of  milk  made  wai'm,  mix  in  it  two  or  three  fpoon| 
fuls  of  light  barm,  cover  it  up,  fet  it  half  an  hour  by  th4 
fire  to  rife,  work  in  the  paftc  four  ounces  of  fugar,  anij 
four  ounces  of  butter,  make  it  into  wiggs  with  as 
flour  as  polhble,  and  a few  feeds  fet  them  in  a quid 
oven  to  bake. 

To  make  MACAROOHS.. 

To  one  pound  of  blanched  and  beaten  fweet  almondi 
put  one  pound  of  fugar,  and  a little  rofe  water  to  keej 
them  from  boiling,  then  beat  the  whites  of  feven  eggs  t< 
a froth,  put  them  in  and  beat  them  well  together,  droj 
them  on  wafer  paper,  grate  fugar  over  them,  and  bak< 
them. 

To  make  Spanish  biscuits. 

Beat  the  yolks  of  eight  eggs  near  half  an  hour,  ther 
beat  in  eight  fpoonfuls  of  fugar,  beat  the  whites  to  i 
ftrong  froth,  then  beat  them  very  well  with  yolks  anc 
fugar  near  half  an  hour,  put  in  four  fpoonfuls  of  flour 
and  a little  lemon  cut  exceedingTine,.  and  bake  them  or 
papers. 

To  make  SPONGE  biscuits. 

Beat  the  yolks  of  tw’elve  eggs  half  an  hour,  put  In  t 
pound  and  a half  of  fugar  beat  and  fifted,  whilk  it  wel 
till  you  fee  it  rife  in  bubbles,  beat  the  whites  to  a ftrong 
froth,  whiflc  them  well  with  your  fugar  and  yolks,  bea 
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in  fourteen  ounces  of  flour,  with  the  rinds  of  two  lemons 
grated,  bake  them  in  tin  moulds  buttered,  or  cofhns  ; 
they  require  an  hot  oven,  the  mouth  muft  not  be  (topped, 
when  you  put  them  into  the  oven  duft  them  with  fugar  ; 
they  will  take  half  an  hour  baking. 

To  make  lemon  biscuits. 


Beat  very  well  the  yolks  of  ten  eggs,  and  the  whites 
of  five,  with  four  fpoonfuls  of  orange-flower  water,  till 
they  froth  up,  then  put  in  a pound  of  loaf  fugar  fifted, 
beat  it  one  way  for  half  an  hour  or  more,  put  in  half  a 
pound  of  flour  with  the  rafpings  of  two  lemons,  and  the 
pulp  of  a fmall  one,  butter  your  tin,  and  bake  it  in  a 
quick  oven,  but  do  not  (lop  up  the  mouth  at  the  (irft  for 
fear  it  (liould  fcorch,  dull;  it  with  fugar  before  you  put  it 
into  the  oven  j it  is  foon  baked. 


To  make  drop  biscuits. 


Beat  the  yolks  of  ten  eggs,  and  the  whites  of  fix,  with 
one  fpoonful  of  rofe  water,  half  an  hour,  then  put  in  ten 
ounces  of  loaf  fugar  beat  and  fifted,  whilk  them  well  for 
half  an  hour,  then  add  one  ounce  of  caraway  feeds  crufh- 
ed  a little,  and  fix  ounces  of  fine  flour,  whi(k  in  your 
flour  gently,  drop  them  on  wafer  papers,  and  bake  them 
in  a moderate  oven. 

To  make  common  biscuits. 


Beat  eight  eggs  half  an  hour,  put  in  a pound  of  fugar 
beat  and  fifted,  with  the  rind  of  a lemon  grated,  whilk 
it  an  hour  till  it  looks  light,  then  put  in  a pound  of  flour 
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vclth  a little  rofe  water,  and  bake  them  in  tins,  or  on., 
papers  with  fugar  over  them.  | 

To  make  WAFERS. 


Take  two  fpoonfuls  of  cream,  two  of  fugar,  the  fame 
of  flour,  and  one  fpoonful  of  orange-flower  water,  beat- 
them  well  together  for  half  an  hour,  then  make  yourf 
wafer  tongs  hot,  and  pour  a little  of  your  batter  in  to> 
cover  your  irons,  bake  them  on  a ftove  fire,  as  they  are| 
baked  roll  them  on  a flick  like  a fpiggot,  as  foon  as  they 
are  cold  they  will  be  very  crifp  i,  they  are  proper  for  tea,l 

f 

or  to  put  upon  a falver  to  eat  with  jellies. 

To  make  lemon,  puffs-  | 

! 

Beat  a pound  of  double  refined  fugar,  fift  it  through! 
a fine  'fieve,  put  it  in  a bowl  with  the  juice  of  two  lemons ; ' 
beat  them  well  together,  then  beat  the  white  of  an  egg 
to  a very  high  froth,  put  it  in  your  bowl,  beat  it  half  an! 
hour  •,  then  put  in  three  eggs,  with  two  rinds  of  lemons 
grated,  mix  it  well  up,  dull  your  papers  with  fugar,  drop 
on  the  puffs  in  finall  drops,  and  bake  them  in  a moderatej 
oven.  ! 

To  make  CHOCOLATE  puffs. 

Beat  and  fift  half  a pound'  of  double  refined  fugar, 
ferape  into  it  one  ounce  of  chocolate  very  fine,  mix  tliem 
together,  beat  the  white  of  an  egg  to  a very  high  froth, 
tlien  flrew  in  your  fugar  and  chocolate  ; keep  beating  it 
till  it  is  as  fliff  as  pafle,  fugar  your  papers,  and  drop 
them  on  about  the  fize  of  a fi.xpence,  and  bake  them  in 
a very  flow  oven. 
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Blanch  two  ounces  of  fweet  almonds,  beat  them  fine 
pvith  orange-flower  water,  beat  the  whites  of  three  eggs 
:;0  a very  high  froth,  then  ftrew  in  a little  lifted  fugar, 

^ Dnix  your  almonds  with  your  fugar  and  eggs,  then  add 
t iniore  fugar,  till  it  is  as  ftilF  as  pafte,  lay  it  in  cakes,  and 
t bsake  it  on  paper,  in  a cool  oven. 

> 1 

To  make  PICKLETS. 

Take  three  pounds  of  flour,  make  a hole  in  the  middle 
with  your  hand,  then  mix  two  fpoonfuls  of  bran,  with 
aas  much  milk  and  a little  fait  as  will  make  it  into  a light 
fpafte,  pour  your  milk  and  bran  into  the  middle  of  your 
iflour,  and  llir  a little  of  your  flour  into  it,  then  let  it 
fftand  all  night,  and  the  next  morning  work  all  the  flour 
!iinto  the  barm,  and  beat  it  well  for  a quarter  of  an  hour, 
tthen  let  it  ftand  an  hour  ; after  that  take  it  out  with  a 
illarge  fpoon,  and  lay  it  on  a board  well  duftcd  with  flour, 
jand  dredge  flour  over  them  j pat  it  with  your  hand,  and 
Ibake  them  upon  your  bake. ftone. 

To  make  french  bread. 

Take  a quarter  of  a peck  of  flour,  one  ounce  of  butter 
I ; melted  in  milk  and  water,  mix  two  or  three  fpoonfuls 
ot  barm  with  it,  ftrain  it  through  a fieve,  beat  the  white 
■ of  an  egg,  put  in  your  water  with  a little  fait,  work  it  up 
to  a light  pafte,  put  it  into  a bowl,  then  pull  it  into  pieces, 
let  it  {land  all  night,  then  work  it  well  up  again,  cover 
: it,  and  lay  it  on  a drefler  for  half  an  hour,  then  work  all 
the  pieces  feparate  and  make  them  into  rolls,  and  fet  them 
in  the  oven. 
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To  make  white  bread.  | 

t 

To  a gallon  of  the  bell  flour  put  fix  ounces  of  buttery 
half  a pint  of  good  yeaft,  a little  fait,  break  two  egg^ 
into  a bafon,  but  leave  out  one  of  the  whites,  put  a fpoon-i 
ful  or  two  of  water  to  them,  and  beat  them  up  to  a froth 
and  put  them  in  the  flour,  have  as  much  new  milk  as| 
will  wet  it,  make  it  juft  cream,  and  mix  it  up,  lay  a hand-* 
ful  of  flour  and  drive  it  about,  holding  one  hand  in  the| 
dough,  and  driving  it  with  the  other  hand  till  it  is  quite! 
light,  then  put  it  in  your  pan  again,  and  put  it  near  thej 
fire,  and  cover  it  with  a cloth,  and  let  it  ftand  an  hour! 
and  a quarter  ; make  your  rolls  ten  minutes  before  you 
fet  them  in  the  oven,  and  prick  them  with  a fork  ; if 
they  are  the  bignefs  of  a French  roll,  three  quarters  of 
an  hour  will  bake  them. 

To  make  TEA  crumpets. 

Beat  tw'O  eggs  very  well,  put  to  them  a quart  of  warns 
milk  and  water,  and  a large  fpoonful  of  barm : beat  in 
as  much  fine  flour  as  wdll  make  them  rather  thicker  than 
a common  batter  pudding,  then  make  your  bake  ftonc 
very  hot,  and  rub  it  with  a little  butter  wrapped  in  a clean 
linen  cloth,  then  pour  a large  fpoonful  of  batter  upon 
your  ftone,  and  let  it  run  to  the  fize  of  a tea  faucer ; 
turn  it,  and  when  you  v/ant  to  ufe  them  roaft  them  very 
crifp,  and  butter  them. 
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To  ragoo  pig’s  feet  and  ears. 

I jBOIL  your  feet  and  ears,  then  fplit  your  feet  down  the 
: middle,  and  cut  the  ears  in  narrow  flices,  dip  them  in 
batter  and  fry  them  a good  brown,  put  a little  beef  gravy 
into  a toffing  pan,  with  a tea  fpoonful  of  lemon  pickle, 
a large  one  of  mulhroom  catchup,  the  fame  of  browning, 
and  a little  fait,  tliicken  it  with  a lump  of  butter  rolled 
in  flour,  and  put  in  your  feet  and  ears,  give  them  a 
gentle  boil,  and  then  lay  your  feet  in  the  middle  of  your 
difh,  and  the  ears  round  them,  ftrain  your  gravy  and 
pour  it  over. — Gamifh  with  curled  parfley. 

It  is  a pretty  corner  difh  for  dinner. 

To  make  a salmagundie. 

Take  tlie  white  part  of  a roafted  chicken,  the  yolks  of 
four  boiled  eggs,  and  the  whites  of  the  fame,  two  pickled 
herrings,  and  a handful  of  parfley,  chop  them  feparately 
exceeding  fmall,  take  the  fame  quantity  of  lean  boiled 
ham  fcraped  fine,  turn  a China  bafon  upfide  down  in  the 
middle  of  a difli,  make  a quarter  of  a pound  of  butter  in 
the  flaape  of  a pine  apple  and  fet  it  on  the  bafon  bottom, 
lay  round  your  bafon  a ring  of  fhred  parfley,  then  a ring 
of  yolks  of  eggs,  then  whites,  then  ham,  then  chickens, 
then  herrings,  till  you  have  covered  your  bafon,  and  ufed 
all  the  ingredients  j lay  the  bones  of  the  pickled  herrings 
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upon  it,  wltli  the  tails  up  to  the  butter,  and  the  heads  A 
lying  on  the  edge  of  the  difh  ; lay  a few  capers,  and  jjj; 
three  or  four  pickled  oyfters  round  your  difh,  and  fend 
it  up. 


SALMAGUNDIE  a fecond  way. 


Chop  all  the  ingredients  as  for  the  firft,  mix  them  well 
together,  and  put  in  the  middle  of  your  difh  a large  Se- 
ville orange,  and  your  ingredients  round  it,  rub  a little 
cold  butter  through  a fieve,  and  it  will  curl,  lay  it  in 
lumps  on  the  meat ; flick  a fprig  of  curled  parfley  on 
your  butter,  and  ferve  it  up. 


li 


To  roajl  a calf’s  heart. 


Make  a forcemeat  with  the  crumbs  of  half  ap  enny  loaf, 
a quarter  of  a pound  of  beef  fuet  fhred  fmall,  or  butter, 
chop  a little  parfley,  fweet  marjoram,  and  lemon  peel, 
mix  it  up  with  a little  nutmeg,  pepper,  fait,  and  the 
yolk  of  an  egg,  fill  your  heart,  and  lay  over  the  fluffing 
a caul  of  veal,  or  writing  paper  to  keep  it  in  the  heart, 
lay  it  in  a Dutch  oven,  keep  turning  it,  and  roafl  it  tho- 
roughly ; when  you  diflr  it  up  pour  over  it  good  melted 
butter,  lay  flices  of  lemon  round  it  and  fend  it  to  the 
table. 


To  drefs  a DiJJ}  of  LAMB  BITS. 


Skin  the  flones  and  fplit  them,  lay  them  on  a dry  cloth 
with  the  fweetbreads  and  liver,  and  dredge  them  well 
with  flour,  and  fry  them  in  boiling  lard  or  butter  a light 
brown,  then  lay  them  on  a fieve  to  dry  *,  fry  a good 
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I ;{uantity  of  parfley,  lay  your  bits  on  the  difli,  and  the 
, j)arfley  in  lumps  over  it  j pour  melted  butter  round 
^ fhem. 

To  fricafee  calf’s  FEET. 

Boil  your  feet,  take  out  the  bones,  and  cut  the  meat 
Ti  thin  flices,  and  put  it  into  a tofTing  pan,  with  half  a 

{uint  of  good  gravy,  boil  them  a little,  and  then  put  in  a 
cew  morels,  a tea  fpoonful  of  lemon  pickle,  a little  mufli- 
rcoom  powder,  or  pickled  mufhrooms,  the  yolks  of  four 
f jggs  boiled  hard,  and  a little  fait,  thicken  with  a little 
butter  rolled  in  flour,  mix  the  yolk  of  an  egg,  with  a tea 
ccupful  of  good  cream,  and  half  a nutmeg  grated,  put  it 
iin,  and  fhake  it  over  the  fire,  but  do  not  let  it  boil,  it 

!vwill  curdle  the  milk  : — garnifli  with  lemon  and  curled 
rparfley. 

CHICKENS  in  SAVOURY  JELLY. 

Roaft  two  chickens,  then  boil  a gang  of  calf’s  feet  to 
;a  ftrong  jelly,  take  out  the  feet,  Ikim  off  the  fat,  beat 
tthe  whites  of  three  eggs  very  well,  then  mix  them  with 
lhalf  a pint  of  white  wine  vinegar,  the  juice  of  three  le- 
iimons,  a blade  or  two  of  mace,  a few  pepper  corns,  and 
;a  little  fait,  put  them  to  your  jelly  j when  it  has  boiled 
ifive  or  fix  minutes,  run  it  through  a jelly  bag  fev6ral 
I times  till  it  is  very  clear,  then  put  a little  in  the  bottom 
> of  a bowl  that  will  hold  your  chickens,  when  they  are 
' cold,  and  the  jelly  quite  fet,  lay  them  in  with  their  breads 
down,  then  fill  up  your  bowl  quite  full  with  the  reft  of 
your  jelly,  which  you  muft  take  care  to  keep  from  fetting 
(fo  that  when  you  pour  it  into  your  bowl  it  will  not 
break)  let  it  ftand  all  night,  the  next  day  put  your  bafon 


THE  EXPERIENCED 


Into  warm  water,  pretty  near  the  top ; as  foon  as  you 
find  it  loofe  in  the  bafon,  lay  your  difti  over  it,  and  tunj 
it  out  upon  it.  ; 

I 

PIGEONS  in  SAVOURY  JELLY.  ! 

i 

Roaft;  your  pigeons  with  the  heads  and  feet  on,  put  4 
fprig  of  myrtle  in  their  bills,  make  a jelly  for  them  thd 
fame  way  as  for  the  ehiekens,  pour  a little  into  a bafonj 
when  it  is  fet  lay  in  the  pigeons  with  their  breafts  downj 
fill  up  your  bowl  with  jelly,  and  turn  it  out  as  before.  | 

Zmall  BIRDS  In  savoury  jelly.  I 

Take  eight  fmall  birds,  with  their  heads  and  feet  on,| 
put  a good  lump  of  butter  in  them  and  few  up  their  ventsJ 
put  them  in  a jug,  cover  it  clofe  with  a cloth,  fet  them  in 
a kettle  of  boiling  water  till  they  are  enough,  drain  them, 
make  your  jelly  as  before,  put  a little  into  a bafon,  when 
it  is  fet  lay  in  tlu'ee  birds  with  their  breafts  down,  cover 
them  wdth  the  jelly,  when  it  is  fet  put  the  other  five 
with  the  heads  in  the  middle,  fill  up  your  bowl  with 
jelly  as  before,  and  turn  it  out  the  fame  way. 

SMELTS  in  savoury  JELLY. 

Gut  and  wafti  your  fmelts,  feafon  them  with  macc 
and  fait,  lay  them,  in  a pot  with  butter  over  them,  tie 
them  down  with  paper,  and  bake  them  half  an  hour, 
take  them  out  and  when  they  are  a little  cool  lay  them 
feparately  on  a board  to  drain,  when  they  are  quite  cold 
lay  them  on  a deep  plate  in  what  form  you  pleafe,  pour 
your  jelly  over  them,  and  they  will  look  like  fifh. — Maku 
your  jelly  as  before. 
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CRAW  FISH  in  SAVOURY  JELLY. 
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Boil  your  craw  filh,  then  put  a little  jelly  in  a bowl, 

(Made  as  for  the  chickens,  when  it  is  fet  put  a few  craw 
ifli,  then  cover  them  with  jelly,  when  it  is  cold  put  in 
;«iore  layers  till  your  bowl  is  full,  let  it  (land  all  night, 
rnd  turn  them  out  the  fame  as  the  chickens. 


CRAW  FISH  in  JELLY. 


' Boil  half  a dozen  large  craw  filh,  and  let  them  cool, 
ii’,'lpe  them  clean,  lay  them  in  a punch  bowl,  with  their 
Lacks  downwards,  pour  on  them  fome  nice  calf’s  foot 
celly,  when  It  is  cold  turn  it  out  upon  a glafs  dilh  ; it 
makes  a very  pretty  fide  dilh  for  either  dinner  or  fupper. 

To  drefs  macaroni  ’with  parmesan  cheese. 


Boil  four  ounces  of  macaroni  till  it  be  quite  tender, 
?md  lay  it  on  a ficve  to  drain,  then  put  it  in  a tolling  pan, 
with  about  a gill  of  good  cream,  a lump  of  butter  rolled 

Ik 

im  flour,  boil  it  five  minutes,  pour  it  on  a plate,  lay  all 
ioiver  it  Parmefan  cheefe  toalled  ; fend  it  to  table  on  a 
water  plate,  for  it  foon  grows  cold. 


; To  Jle’w  CHEESE  -with  light  wiggs. 

Cut  a plateful  of  cheefe,  pour  on  it  a glafs  of  red 
•awine,  Hew  it  before  the  fire,  toaft  a light  wigg,  pour 
((over  it  two  or  three  fpoonfuls  of  hot  red  wine,  put  it  in 
it  the  middle  of  your  dilh,  lay  the  cheefe  over  it;  and  ferve 
iit  up. 
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To  Jlew  CHEESE.  I 

! 

Cut  your  cheefe  very  thin,  lay  it  In  a toafler,  fet  i 
before  the  fire,  pour  a glafs  of  ale  over  it,  let  it  (land  til 
it  is  all  like  a light  cuftard,  then  pour  it  on  toafts  oj 
wiggs,  and  fend  it  up  hot. 

^ ^ ' 

To  Jlew  CARDOONS.  I 

Take  the  infide  of  your  cardoons,  wafh  them  well,  boi) 
them  in  fait  and  water,  put  them  Into  a tolling  panj 
with  a little  veal  gravy,  a tea  fpoonful  of  lemon  picklej 
a large  one  of  mulhroom  catchup,  pepper  and  fait  to  you| 
tafte,  thicken  it  with  flour  and  butter,  boil  it  a little,  and 
ferve  it  up  in  a foup  plate.  { 

To  fry  CARDOONS.  ; 

Boil  your  cardoons  as  you  did  for  ftewing,  then  din 
them  in  batter  made  of  a fpoonful  of  flour  and  ale,  frj 
them  in  a pan  of  boiling  lard,  pour  melted  butter  ovei 
them,  and  ferve  them  up. 

To  ragoo  celery. 

Take  olF  all  the  outfides  of  your  heads  of  celery,  cu 
them  in  pieces,  put  them  in  a tolling  pan,  with  a litth 
veal  gravy  or  water,  boil  them  till  they  are  tender,  put  t( 
it  a tea  fpoonful  of  lemon  pickle,  a meat  fpoonful  of  whitd 
wine,  and  a little  fait ; thicken  it  with  flour  and  butter 
and  ferve  them  up  with  fippets. 


ENGLISH  HOUSEKEEPER.  26s 

To  fry  CELERf. 

Boll  your  celery  as  for  a ragoo,  then  cut  it  and  dip 
tc  in  batter,  fry  it  a light  brown  in  hog’s  lard  ; put  it  on 
I plate,  and  pour  melted  butter  upon  it. 

To  few  CELERY. 

Take  off  the  outfide  and  the  green  ends  of  your  heads 
>:f  celery,  boil  them  in  water  till  they  are  very  tender,  put 
in  a nice  of  lemon,  a little  beaten  mace,  thicken  it  with 
1 good  lump  of  butter  and  flour,  boll  it  a little,  beat  the 
'lolks  of  two  eggs,  grate  in  half  a nutmeg,  mix  them  with 
1 ■ tea  cupful  of  good  cream,  put  it  to  your  gravy,  fhake 
It  over  the  fire  till  it  be  of  a fine  thicknefs,  but  do  not  let 
tt  boil;  ferve  it  up  hot. 

To  fcalhp  POTATOES. 

Boil  your  potatoes,  then  beat  them  fine  in  a bowl  with 

ijood  cream,  a lump  of  butter,  and  fait,  put  them  into 
Tcallop  fhells,  make  them  fmooth  on  the  top,  fcore  them 
vith  a knife,  .lay  thin  flices  of  butter  on  the  top  of  them, 
)ut  them  into  a Dutch  oven  to  brown  before  the  fire. — 
Three  (hells  are  enough  for  a difh. 

To  few  MUSHROOMS. 

Take  large  buttons,  wipe  them  with  a wet  flannel, 
;4')ut  them  in  a flew  pan  with  a little  water,  let  them  flew 
ii  quarter  of  an  hour,  then  put  in  a little  fait,  work  a 
:ittle  flour  and  butter  to  make  it  as  thick  as  cream,  let  it 
))oil  five  minutes,  when  you  difli  it  up,  put  two  large 
ifpoonfuls  of  cream  mixed  with  the  yolk  of  an  egg,  (liakc 
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it  over  the  fire  about  a minute  or  two,  but  do  not  let  Itl 
boil  for  fear  of  curdling  ; put  fippeta  round  the  infide  oi^ 
the  rim  of  the  difh,  but  not  toafted,  and  ferve  it  up. — j 
It  is  proper  for  a fide  difli  for  fupper,  or  a corner  for 
dinner.  j 

Another  %vay  to  Jletu  mushrooms. 

Take  your  inuflirooms,  (if  they  are  buttons,  rub  them: 
wdth  a flannel)  and  put  them  In  milk  and  water  *,  if  flapsl 
peel,  gill,  and  wafh  them,  put  them  into  your  ftew'  panj 
with  a little  veal  gravy,  a little  mace  and  fait,  thickened 
w'ith  a little  cream  and  the  yolks  of  three  eggs  ; keep  in 
llirring  all  the  time  left  it  curdle,  and  ferve  them  up  hot.j 

! 

To  make  mushroom  loaves.  ' 


Take  fmall  buttons,  waflr  them  as  for  pickling,  put 
them  in  a tolling  pan,  with  a little  white  bread  crumbs 
that  have  been  boiled  half  an  hour  in  water,  then  boil 
your  muflirooms  in  the  bread  and  water  five  minutes, 
thicken  it  with  flour  and  butter,  and  two  fpoonfuls  of 
cream,  but  no  yolks  of  eggs,  put  in  a little  fait,  then 
take  five  fmall  French  rolls,  make  holes  in  the  tops  of 
them  about  the  fize  of  a ftiilling,  and  ferape  out  all  the 
crumb,  and  put  in  your  muflirooms  5 flick  a bay  leaf  or 
the  top  of  every  roll. — Five  is  a handfome  dilh  for  din 
ner,  or  three  for  fupper. 


To  ragoo  mushrooms. 

Take  large  muflirooms,  peel,  and  take  out  the  infide, 
broil  them  on  a gridiron,  when  the  outfide  is  brown  pu 
them  into  a toffing  pan,  with  as  much  water  as  will  covei 
them,  let  them  ftand  ten  minutes,  then  put  to  them 
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Koonful  of  white  wine,  the  fame  of  browning,  a very 
:tle  alegar,  thicken  it  with  flour  and  butter,  boil  it  a 
ttle,  lay  fippets  round  your  di(h,  and  ferve  it  up. 


To  Jlew  PEAS  wk/j  LETTUCES. 

.Shell  your  peas,  boil  them  In  hard  water,  with  fait 
it,  drain  them  in  a fieve,  then  cut  your  lettuces  in 
cces,  and  fry  them  in  frefh  butter,  put  your  peas  and 
rtuces  into  a tofling  pan,  with  a little  good  gravy,  pep- 
rr,  and  fait,  thicken  it  with  flour  and  butter,  put  in  a 
ttle  fhred  mint,  and  ferve  it  up  in  a foup  difh. 


To  poach  EGGS  n.vith  TOASTS. 

[iPut  your  water  on  a flat  bottomed  pan,  with  a little 
||tt,  when  it  boils  break  your  eggs  carefully  in,  and  let 
iim  boil  ten  minutes,  then  take  them  up  with  an  egg 
D)on,  and  lay  them  on  buttered  toafts. 


To  drefs  EGGS  and  spinage. 

IPick  and  wafh  your  fpinage  in  feveral  waters,  fet  a 
m over  the  fire  with  a large  quantity  of  water,  throw  a 
radful  of  fait  in,  when  it  boils  put  your  fpinage  in,  and 
it  boil  two  minutes,  take  it  up  with  a filh  flice,  and 
it  on  the  back  of  a hair  fieve,  fqueeze  the  water  out, 
H put  it  in  a toflang  pan,  with  a quarter  of  a pound  of 
tter,  keep  turning  and  chopping  it  with  a knife  till  it 
nuite  dry,  then  prefs  it  a little  betwixt  two  pewter 
:tes,  cut  it  in  the  fliape  of  fippets,  and  fome  in  dia- 
■ >nds,  poach  your  eggs  as  before,  and  lay  them  on  your 
mage,  and  ferve  them  up  hot._N.  B.  You  may  drefs 
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broccoli  Inftead  of  fpinage,  and  lay  it  in  bunches  betwix 
every  egg. 

To  drefs  EGGS  Kuith  artichoke  bottoms. 

Boil  your  artichoke  bottoms  in  hard  water,  if  dr^ 
ones  in  foft  water,  put  in  a good  lump  of  butter  in  th 
water,  it  will  make  them  boil  in  half  the  time,  and  the 
will  be  white  and  plump ; when  you  take  them  up  p^' 
the  yolk  of  an  hard  egg  in  the  middle  of  every  bottom 
and  pour  good  melted  butter  upon  them,  and  ferve  then 
up  ; you  may  lay  afparagus,  or  broccoli,  betwixt  ever 
bottom. 

To  make  a fricafee  of  EGGS.  | 

Boil  your  eggs  pretty  hard,  cut  them  in  round  flicei 
make  a rich  fauce  the  fame  way  as  for  boiled  chicken 
pour  it  over  your  eggs,  lay  fippets  round  them,  and  pi 
a whole  yolk  in  the  middle  of  your  plate.  — It  is  prope 
for  a corner  dilh  at  fupper. 

To  fry  SAUSAGES. 

Cut  them  in  fingle  links,  and  fry  them  in  frelh  butte 
then  take  a flice  of  bread,  and  fry  it  a good  brown  in  tl 
butter  you  fried  the  faufages  in,  and  lay  it  in  the  botto 
of  your  difli,  put  the  faufages  on  the  toaft,  in  four  par 
and  lay  poached  eggs  betwixt  them ; pour  a little  goi 
melted  butter  round  them,  and  ferve  them  up. 

To  few  CUCUMBERS. 

Peel  off  the  out  rind,  flice  the  cucumbers  pretty  thi< 
fry  them  in  frefli  butter,  and  lay  them  on  a fieve  to  dra 
put  them  into  a tofling  pan,  with  a large  glafs  of  red  wi; 
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•le  fame  of  ftrong  gravy,  a blade  or  two  of  mace,  make 
pretty  thick  with  flour  and  butter,  and  when  it  boils 
ut  in  your  cucumbers,  keep  (baking  them,  and  let  them 
oil  five  minutes,  be  careful  you  do  not  break  them  5 pour 
! lem  into  a difli,  and  ferve  them  up. 

To  make  an  AMULET. 

! Put  a quarter  of  a pound  of  butter  into  a frying  pan, 
irreak  fix  eggs,  and  beat  them  a little,  ftrain  them  through 
hair  fieve,  put  them  in  when  your  butter  is  hot,  and 
;t;rew  in  a little  hired  parfley  and  boiled  ham  fcraped 
1 lie,  with  nutmeg,  pepper,  and  fait,  fry  it  brown  on  the 
ti:.ndcr  fide,  lay  it  on  your  difli,  but  do  not  turn  it,  hold  a 
i .ot  falamander  half  a minute  over  it,  to  take  off  the  raw 
I'ook  of  the  eggs ; flick  curled  parfley  in  it,  and  ferve  It 
i;p. — N.  B.  You  may  put  in  clary  and  cliives,  or  onions 
f'  you  like  it. 

To  make  an  amulet  of  asparagus. 

Take  fix  eggs,  beat  them  up  with  cream,  boil  foine  of 

hie  lavgell  and  finefl  afparagus,  when  boiled  cut  off  all 

hie  green  in  fmall  pieces,  and  mix  them  with  the  eggs, 

:nd  Lome  pepper  and  fait  j make  your  pan  hot,  and  put 

i;i  a flice  of  butter,  then  put  them  in,  and  fend  them  up 

‘Ot. — You  may  ferve  them  up  hot  on  buttered  toafls. 

/ 

To  make  panada. 

Grate  the  crumb  of  a penny  loaf,  and  boil  it  In  a 
:int  of  water,  with  one  onion  and  a few  pepper  corns, 
idl  quite  thick  and  foft,  then  put  in  two  ounces  of-but- 
c:r,  a little  fait,  and  half  a pint  of  thick  cream,  keep 
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flii'ring  it  till  It  is  like  a fijie  cuftard,  pour  it  into  a foul 
plate,  and  ferve  It  up. — N.  B.  You  may  ufe  fugar  an 
currants,  inftead  of  onions  and  pepper-corns,  if  yo 
pleafe. 

To  make  a ramequin  of  cheese. 

Take  fome  old  Chefhire  cheefe,  a lump  of  butter,  an 
the  yolk  of  an  hard  boiled  egg,  and  beat  it  very  well  t( 
gether  in  a marble  mortar,  fpread  it  on  fome  flices  < 
bread  toafted  and  buttered  j hold  a falamander  over  thei 
and  fend  them  up. 
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i PART  III. 

t 

V<  ■<  •<  < 

1' 

i CHAP.  XIII. 

\ 

Obfervations  on  POTTING  and  COLLARING. 

• • • 

.^OVER  your  meat  well  with  butter,  and  tie  over  it 

jttrong  paper,  and  bake  it  well  j when  it  comes  out  of  the 
:iven  pick  out  all  the  fkins  quite  clean,  and  drain  the 
nncat  from  the  gravy,  or  the  fkins  will  hinder  it  from 
looking  well,  and  the  gravy  will  foon  turn  it  four,  beat 
^mur  feafoning  well  before  you  put  in  your  meat,  and 
jout  it  in  by  degrees  as  you  are  beating  ; when  you  put  it 
irnto  your  pots,  prefs  it  well,  and  let  it  be  quite  cold  be- 
fcore  you  pour  the  clarified  butter  over  it. — In  collaring, 
!>je  careful  you  roll  it  up,  and  bind  it  clofe,  boil  it  till  it 
ss  thoroughly  enough,  when  quite  cold  put  it  into  pickle 
nvith  the  binding  on,  next  day  take  off  the  binding,  when 
ttt  will  leave  the  fkin  clear : make  frefh  pickle  often,  and 
p’our  meat  will  keep  good  a long  time. 

To  pot  BEEF. 

! 

Rub  twelve  pounds  of  beef  with  half  a pound  of  brown 
iugar,  and  one  ounce  of  faltpetre,  let  it  lie  twenty  four 
Hours,  then  wafli  it  clean  and  dry  it  w'ell  with  a cloth, 
teafon  it  w'ith  a little  beaten  mace,  pepper,  and  fait  t 
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your  tafle,  cut  it  into  five  or  fix  pieces,  and  put  it  in  a 
earthen  pot,  witli  a pound  of  butter  in  lumps  upon  i' 
fet  it  in  a hot  oven,  and  let  it  (land  three  hours,  the 
take  it  out,  cut  off  the  hard  outfides,  and  beat  it  in 
mortar ; add  to  it  a little  more  mace,  pepper,  and  fal 
oil  a pound  of  butter  in  the  gravy  and  fat  that  came  froi 
your  beef,  and  put  it  in  as  you  fee  it  requires  it,  a 
beat  it  exceeding  fine,  then  put  it  into  your  pots,  an 
prefs  it  clofe  down,  pour  clarified  butter  over  it,  anj 
keep  it  in  a dry  place. 


To  pot  BEEF  to  eat  like  venison. 


Put  ten  pounds  of  beef  into  a deep  difli,  pour  over 
a pint  of  red  wine,  and  let  it  lie  in  it  for  two  days,  the 
feafon  it  with  mace,  pepper,  and  fait,  and  put  it  into 
pot  with  tlie  wine  it  was  deeped  in,  add  to  it  a large  gla 
more  of  wine,  tie  it  down  with  paper,  and  bake  it  thre 

■■ 

hours  in  a quick  oven  ; when  you  take  it  out  beat  it  i 
a mortar  or  wooden  bowl,  clarify  a pound  of  butter,  an 
put  it  in  as  you  fee  it  requires,  keep  beating  it  till 
is  a fine  pafte,  then  put  it  into  your  pots,  lay  a papd 
over  it,  and  fet  on  a weight  to  prefs  it  down  j the  ne 
day  pour  clarified  butter  over  it,  and  keep  it  in  a di 
place  for  ufe. 


To  pot  ox  CHEEK. 

When  you  ftew  an  ox  cheek,  take  fome  of  the  flefh 
part,  and  feafon  it  well  with  fait  and  pepper,  and  beat 
very  fine  in  a mortar  with  a little  clear  fat  Ikimmed  o 
the  gravy,  then  put  it  clofe  into  your  potting  pots,  an 
pour  over  it  clarified  butter,  and  keep  it  for  ufe. 
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To  pot  VENISON. 

If  your  venifon  be  ftale  rub  it  "with  vinegar,  and  let 
: lie  one  hour,  then  dry  it  clean  with  a cloth,  and  rub 
; all  over  with  red  wine,  feafon  it  with  beaten  mace 
fepper,  and  fait,  put  it  on  an  earthen  difh,  and  pour 
',ver  it  half  a pint  of  red  wine,  and  a pound  of  butter, 
i:nd  fet  it  in  the  oven  ; if  it  be  a Ihoulder,  put  a coarfe 
rafte  over  it,  and  bake  it  all  night  in  a brown  bread  oven  j 
jvhen  it  comes  out,  pick  it  clean  from  the  bones  and  beat 
^ : in  a marble  mortar,  with  the  fat  from  your  gravy  ; 
f:  you  find  it  not  feafoned  enough,  add  more  feafoning 
ind  clarified  butter,  and  keep  beating  it  till  it  is  a fine 
».afte,  then  prefs  it  hard  down  into  your  pots,  and  pour 
llarified  butter  over  it,  and  keep  it  in  a dry  place. 

To  pot  VEAL. 

Cut  a fillet  of  veal  in  three  or  four  pieces,  feafon  it 
rath  pepper,  fait,  and  a little  mace,  put  it  into  pots  with 
I alf  a pound  of  butter,  tie  a paper  over  it,  and  fet  it  in 
hot  oven,  and  bake  it  three  hours,  when  you  take 
; out  cut  off  all  the  outfides,  then  put  the  veal  in  a 
marble  mortar,  and  beat  it  with  the  fat  from  your  gravy, 
Ihen  oil  a pound  of  frefh  butter,  and  put  it  in  a little  at 
time,  and  keep  beating  it  till  you  fee  it  is  like  a fine 
i.afte,  then  put  it  clofe  down  into  your  potting  pots,  put 
paper  upon  it,  and  fet  on  a vJ-eight  to  prefs  it  hard  ; 
«rhen  your  veal  is  cold  and  flifF,  pour  over  it  clarified 
i.'Utter,^  the  thicknefs  of  a crown  piece,  and  tie  it  down. 
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To  pot  MARBLE  VEAL. 

Boil  a dried  tonguej  fkin  it,  and  cut  it  as  thin  as  pofli 
ble,  and  beat  it  exceeding  well  with  near  a pound  of  but 
ter  and  a little  beaten  mace,  till  it  is  like  a pafte  ; hav 
ready  veal  Hewed  and  beat  the  fame  way  as  before,  the; 
put  fome  veal  into  your  potting  pots,  then  fome  tongu 
in  lumps  over  the  veal ; fill  your  pot  clofe  up  with  vea 
and  prefs  it  very  hard  down,  and  pour  clarified  butte 
over  it,  and  keep  it  in  a dry  place. 

N.  B.  Do  not  lay  on  your  tongue  in  any  form,  but  i 
lumps,  and  it  will  cut  like  marble ; when  you  fend  it  t 
the  table  cut  it  out  in  flices,  and  garnifli  it  with  curie 
parfley. 

To  pot  TONGUES. 

Take  a neat’s  tongue,  and  rub  it  with  an  ounce  c 
faltpetre,  and  four  ounces  of  brown  fugar,  and  let  it  li 
two  days,  then  boil  it  till  it  is  quite  tender,  and  take  o 
the  (kin  and  fide  bits,  then  cut  the  tongue  in  very  thi 
flices,  and  beat  it  in  a marble  mortar,  with  one  poun 
of  clarified  butter,  mace,  pepper,  and  fait  to  your  taftc 
beat  it  exceeding  fine,  then  put  it  clofe  down  into  fma 
potting  pots,  and  pour  clarified  butter  over  it. 

To  pot  a HARE. 

Hang  up  your  hare  four  or  five  days  with  the  (kin  or 
then  cale  it,  and  cut  it  up  as  for  eating,  put  it  in  a po 
and  feafon  it  with  mace,  pepper,  and  fait,  put  a poun 
of  butter  upon  it,  tie  it  down,  and  bake  it  in  a brea 
oven,  when  it  comes  out,  pick  it  clean  from  the  bone 
and  pound  it  very  fine  in  a mortar,  with  the  fat  froi 


ENGLISH  HOUSEKEEPER.  275 

• our  gravy,  then  put  it  dofe  down  into  your  pots,  and 
'.our  clarified  butter  over  it,  and  keep  it  in  a dry  place. 

V 

To  pot  HAM  With  CHICKENS. 

Take  as  much  lean  of  a boiled  ham  as  you  pleafe,  and 
:;ialf  the  quantity  of  fat,  cut  it  as  thin  as  polfible,  beat 
very  fine  in  a mortar,  with  a little  oiled  butter,  beaten 
bnace,  pepper,'  and  fait,  put  part  of  it  into  a China  pot, 
"hen  beat  the  white  part  of  a fowl  with  a very  little  fea- 
koning  ; it  is  to  qualify  the  ham  j put  a layer  of  chicken, 
Ihen  one  of  ham,  the  chicken  at  the  top,  prefs  it  hard 
lllown,  and  when  it  is  cold  pour  clarified  butter  over  it, 
nvhen  you  feud  it  to  the  table  cut  out  a thin  dice  in  the 
•vbrm  of  half  a diamond,  and  lay  it  round  the  edge  of 
roux  pot. 

I To  pot  WOODCOCKS. 

Pluck  fix  woodcocks,  draw  out  the  train  ; fkewer  their 
p)ills  through  their  thighs,  and  put  the  legs  through  each 
)5ther,  and  their  feet  upon  their  breads,  feafon  them  with 
Ihree  or  four  blades  of  mace,  and  a little  pepper  and 
’.alt,  then  put  them  into  a deep  pot,  with  a pound  of  bur- 
ner over  them,  tie  a ftrong  paper  over  them,  and  bake 
Ihem  in  a moderate  oven  : when  they  are  enough  lay 
hem  on  a dilh,  to  drain  the  gravy  from  them,  then  put 
ihem  into  potting  pots,  and  take  all  the  clear  butter  from 
’mur  gravy,  and  put  it  upon  them,  and  fill  up  your  pots 
jvith  clarified  butter,  and  keep  them  in  a dry  place. 
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’fo  pot  MOOR  GAME. 
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Pick  and  draw  your  moor  game,  wipe  them  clean  wli 
a cloth,  and  feafon  them  pretty  well  with  mace,  peppc 
and  fait,  put  one  leg  through  the  other,  roafl:  them  t: 
they  are  quite  enough,  and  a good  brown  ; when  th< 
are  cold  put  them  into  potting  pots,  and  pour  ov 
them  clarified  butter,  and  keep  them  in  a dry  place.- 
N.  B.  Obferve  to  leave  their  heads  uncovered  with  tl 
butter. 


To  pot  PIGEONS. 


Pick  your  pigeons,  cut  off  the  pinions,  walh  them  deal 
and  put  them  into  a fieve  to  drain,  then  dry  them  wi 
a cloth,  and  feafon  them  with  pepper  and  fait,  roll  a lurr 
of  butter  in  chopped  parfley,  and  put  it  into  the  pigeon 
few  up  their  vents,  then  put  them  into  a pot  with  butt( 
over  them,  tie  them  down,  and  fet  them  in  a modera 
Oven  ; when  they  come  out,  put  them  into  potting  pot 
and  cover  them  well  with  clarified  butter. 


To  pot  all  kinds  of  small  birds. 


Pick  and  gut  your  birds,  dry  them  well  with  a clotl 
feafon  them  with  mace,  pepper  and  fait,  then  pur  thei 
into  a pot  with  butter,  tie  your  pot  down  with  pape 
and  bake  them  in  a moderate  oven  j when  they  come  ou 
drain  the  gravy  from  them,  and  put  them  into  pottin 
pots,  and  cover  them  with  clarified  butter. 


lo  7nake  a cold  porcupine  of  beef. 


Salt  a flank  of  beef  the  fame  way  as  you  did  the  roun 
of  beef,  and  turn  it  every  day  for  a fortnight  at  leal 
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• hen  lay  it  flat  upon  a table,  beat  it  an  hour,  or  till  it  is 
! oft  all  over,  then  rub  it  over  with  the  yolks  of  three 
I eggs,  ftrew  over  it  a quarter  of  an  ounce  of  beaten  mace, 

. he  fame  of  nutmeg,  pepper  and  fait  to  your  tafte,  the 
r;rumb  of  two  penny  loafs,  and  two  large  handfuls  of 
parfley  flired  fmail,  then  cover  it  with  thin  flices  of  fat 
loacon,  and  roll  your  beef  up  very  tight,  anu  bind  it  well 
with  packthread,  boil  it  four  hours,  when  it  is  cold,  lard 
Irt  all  over,  one  row  with  the  lean  of  ham,  a fecond  with 
c:ucumbers,  a third  with  fat  bacon,  cut  them  in  pieces 
aibout  the  thicknefs  of  a pipe  fhank,  and  lard  it  fo  that  it 
nnay  appear  red,  green,  and  white  j fend  it  to  the  table 
with  pickles  and  fcraped  horfe-radifli  round  it,  keep  it  in 
fait  and  water,  and  a little  vinegar. — You  may  keep  it 
ffour  or  five  days  without  pickle. 

To  collar  a BREAST  of  VEAL. 

Bone  your  veal,  and  beat  it  a little,  then  rub  it  over 
:uvith  the  yolk  of  an  egg,  ftrew  over  it  a little  beaten 
fTiace,  nutmeg,  pepper,  and  fait,  a large  handful  of  par- 
Cley  chopped  fmail,  and  a few  fprigs  of  fweet  marjoram, 
at  little  lemon  peel  cut  exceeding  fine,  one  anchovy  wafti- 
:’.d,  boned,  and  chopped  very  fmail,  and  mixed  with  a few 
nread  crumbs,  then  roll  if  up  very  tight,  bind  it  hard  with 
a fillet,  and  wrap  it  in  a clean  cloth,  then  boil  it  two 
'.lours  and  a half  in  foft  water  ; M^hen  it  is  enough,  hang 
i,t  up  by  one  end,  and  make  a pickle  for  it ; to  one  pint 
of  fait  and  water  put  half  a pint  of  vinegar,  when  you 
iTend  it  to  the  table  cut  a flice  off  one  end;  garnilh  with 
ipickles  and  parfley. 
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To  collar  a calf’s  head. 

Take  a calf’s  head  with  the  fldn  on,  and  drefs  ofF  the 
hair,  then  rip  it  down  the  face,  and  take  out  all  the  bonei 
carefully  from  the  meat,  and  deep  it  in  warm  blue  milk 
till  it  is  white,  then  lay  it  flat,  and  rub  it  with  the  white 
of  an  egg,  and  drew  over  it  a tea  fpoonful  of  white  pep- 
per, two  or  three  blades  of  beaten  mace,  and  one  nut- 
meg, a fpoonful  of  fait,  two  fcore  of  oyders  choppec 
fmall,  half  a pound  of  beef  marrow,  and  a large  handfu 
of  parlley  \ lay  them  all  over  the  infide  of  the  head,  cu' 
ofi^  the  ears,  and  lay  them  in  a thin  part  of  the  head,  ther 
roll  it  up  tight,  bind  it  up  with  .a  fillet,  and  wrap  it  up 
in  a clean  cloth,  boil  it  two  hours,  and  when  it  is  almod 
cold  bind  it  up  with  a frefh  fillet,  and  put  it  in  a pjickk 
made  as  above,  and  keep  it  for  ufe. 

To  collar  a breast  of  mutton. 

Bone  your  mutton,  and  rub  it  over  with  the  yolk  ol 
an  egg,  then  grate  over  it  a little  lemon  peel,  and  a nut- 
meg, with  a little  pepper  and  fait,  then  chop  fmall  one 
tea  cupful  of  capers,  two  anchovies  fhred  fine,  a handfu 
of  parfley,  a few  fweet  herbs,  mix  them  with  the  crumb 
of  a penny  loaf,  and  drew  it  over  your  mutton  and  rol 
it  up  tight,  boil  it  two  hours,  then  take  it  up,  and  put  i 
into  a pickle  made  as  for  the  calf’s  head. 

To  collar  a PIG. 

Kill  your  pig,  drefs  off  the  hair,  and  draw  out  the  en- 
trails, and  waih  it  clean,  take  a lharp  knife,  rip  it  open, 
and  take  out  all  the  ones,  then  -^u’  it  ail  over  with  pep- 
per and  fait  beaten  hiit,  a few  fa^e  leaves,  and  fweet  herb: 
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Ihopped  fmall,  then  roll  up  your  pig  tight,  and  bind  it 
(►nth  a fillet,  then  fill  yuur  boiler  with  fofc  water,  one 
!nint  of  vinegar,  and  a handful  of  fait,  eight  or  ten  cloves, 

1 blade  r two  of  mace,  a few  pepper  corns,  and  a bunch 
itf  fweet  herbs  ; when  it  boils  put  in  your  pig,  and  boil 
ntill  it  is  tender,  then  take  it  up,  and  when  it  is  almofl 
cold  bind  it  over  again,  and  put  It  into  an  earthen  pot, 
i:.nd  pour  the  liquor  your  pig  was  boiled  in  upon  it,  keep 
. covered,  and  it  is  fit  for  ufe. 

To  collar  a swine’s  face. 


Chop  the  face  in  many  places,  and  wafli  it  In  feveral 
ti’aters,  then  boil  it  till  the  meat  will  leave  the  bones, 
:ake  out  the  bones,  cut  open  the  ears,  and  take  out  the 
:ar  roots,  cut  the*  meat  in  pieces,  and  feafon  it  with  pep- 
^)er  and  fait  *,  while  it  is  hot  put  it  into  an  earthen  pot, 
i:nd  fet  the  ears  round  the  outfide  of  the  meat,  put  a 
Moard  on  that  will  go  in  the  infide  of  the  pot,  and  fet  a 
ueavy  weight  upon  it,  and  let  it  (land  all  night,  the  next 
iiay  turn  it  out,  cut  it  round  ways,  and  it  will  look  clofe 
i;.nd  bright. 

To  make  mock  brawn. 


Take  a piece  of  the  beyy  part,  and  the  head  of  a young 
jiorker,  rub  it  with  faltpctre,  and  let  it  He  three  clays, 
Ihen  wafh  it  clean,  fpiit  the  head  and  boil  it,  then  take 
3)ut  the  bones,  and  cut  it  in  pieces,  then  take  four  ox 
' eet  boiled  tender  and  cut  in  thin  pieces,  lay  them  in 
• mur  belly  piece  with  a head  cut  fmall,  then  roll  it  up 
ight  with  Iheet  tin,  that  a trencher  will  go  in  at  each 
::nd,  boll  it  four  or  five  hours,  wlien  it  comes  out  fet  it 
upon  one  end,  and  prefs  the  trencher  down  with  a large 


28o 


THE  EXPERIENCED 


lead  weight,  let  it  (land  all  night,  and  in  the  mornin 
take  it  out  of  your  tin,  and  bind  it  with  a white  fillet 
put  it  into  cold  fiilt  and  water,  and  it  will  be  fit  for  ufe. 

P-  You  mull  make  frelh  fait  and  water  every  four 
days,  and  it  will  keep  a long  time. 


To  cellar  flat  ribs  of  beef. 


Bone  your  beef,  lay  it  flat  upon  a table,  and  beat  if 
half  an  hour  with  a wooden  mallet  till  it  is  quite  fofti 
then  rub  it  with  fix  ounces  of  brown  fugar,  four  ouncej 
of  common  fait  and  one  ounce  of  faltpetre  beat  fine,  lei 
it  lie  then  for  ten  days,  and  turn  it  once  every  day,  tak( 
it  out,  then  put  into  warm  water,  for  eight  or  ten 
hours,  then  lay  it  flat  upon  a table,  with  the  outwarc 
fkin  down,  and  cut  it  in  rows,  and  acrofs,  about  the 
breadth  of  your  finger,  but  take  care  you  do  not  cut  the 
outfide  flcin,  then  fill  one  nick  with  chopped  parfley 
the  fecond  with  fat  pork,  the  third  with  crumbs  of  bread, 
mace,  nutmeg,  pepper,  and  fait,  then  parfley,  and  fo  or 
till  you  have  filled  all  your  nicks  •,  then  roll  it  up  tight 
and  bind  it  round  with  coarfe  broad  tape,  wrap  it  in 
cloth  and  boil  it  four  or  five  hours  •,  then  take  it  up,  anc 
hang  it  up  by  one  end  of  the  firing  to  keep  it  round,  fave 
the  liquor  it  was  boiled  in,  the*next  day  fkim  it  and  adc 
to  it  half  the  quantity  of  alegar  as  you  have  liquor,  and  : 
little  mace,  long  pepper,  and  fait,  then  put  in  your  beef 
and  keep  it  for  ufc,~  N.  B.  When  you  fend  it  to  the 
table  cut  a little  off  both  ends,  and  it  v/ill  be  in  diamond 
of  different  colours,  and  look  very  pretty,  fet  it  upon  t 
dilh  as  you  do  brawn  j if  you  make  a frelh  pickle  everj 
week  it  will  keep  a long  time. 


i 
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To  collar  beef. 


Salt  your  beef,  and  beat  it  as  before,  then  rub  it  over 
/ith  the  yolks  of  eggs,  fhrew  over  it  two  large  handfuls 
; f parfley  Hired  fmall,  half  an  ounce  of  mace,  black  pep- 
.-er  and  fait  to  your  tafte,  roll  it  up  tight,  and  bind  it 
bout  with  a coarfe  broad  tape,  and  boil  it  till  it  is  ten- 
i.er  ; make  a pickle  for  it  the  fame  way  as  before. 

To  force  a round  of  beef. 

Take  a good  round  of  beef,  and  rub  it  over  a quarter 
an  hour  with  two  ounces  of  faltpetre,  the  fame  of  bay 
:alt,  half  a pound  of  brown  fiigar,  ^nd  a pound  of  com- 
mon fait,  let  it  lie  ill  it  for  ten  or  twelve  days,  turn  it 
);>nce  every  day  in  the  brine,  then  wafii  it  well,  and  make 
Moles  in  it  with  a penknife  about  an  inch  one  from  an- 
) )ther,  and  fill  one  hole  with  Hired  parfley,  a fecond  with 
Vat  pork  cut  in  fmall  pieces,  and  a third  with  bread 
curunibs,  beef  marrow,  a little  mace,  nutmeg,  pepper, 
bnd  fait  mixed  together,  then  parfley,  and  fo  on  till  you 
:iave  filled  all  the  holes,  then  wrap  your  beef  in  a cloth, 
find  bind  it  with  a fillet,  then  boil  it  four  hours,  when  it 
i:5  co-id  bind  it  over  again,  and  cut  a thin  flice  off  before 
I'ou  fend  it  to  the  table:  garnifl^  with  parfley  and  red 
:;abbage.  , . 

To  fotife  a TURKEY. 

Kill  your  turkey  and  let  it  hang’  four  or  five  days  in 
t:he  feathers,  then  pick  it  and  flit  it  up  the  back  and  take 
out  the  entrails,  bone  it  and  bind  it  with  a piece  of  mat- 
ing like  fturgeon  or  Newcaftle  falmon,  fet  over  the  fire 
<a  clean  faucepan,  with  a pint  of  ftrong  alegar,  a fcore  of 
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cloves,  three  or  four  onions,  three  or  four  blades  of  mac4 
a nutmeg  fliced,  a few  pepper  corns,  and  a handful  < i 
fait,  when  it  boils  put  in  the  turkey,  and  boil  it  an  hou  | 
then  take  it  up,  and  when  cold  put  it  into  an  earthen  poj 

and  pour  the  liquor  over  it,  and  keep  it  for  ufe Whc  i 

you  fend  it  to  table  lay  fprigs  of  fennel  over  it. 


To  Joufe  pig’s  feet  and  ears. 


Clean  your  pig’s  feet  and  ears,  and  boil  them  till  the  > 
are  tender,  then  fplit  the  feet,  and  put  them  into  fait  an 
water  with  the  ears  j when  you  ufe  them  dry  them  wei 
with  a cloth,  and  dip  them  in  batter  made  of  flour  an 
eggs,  fry  them  a good  brown,  and  fend  them  up  wit 
good  melted  butter. — N.  B.  You  may  eat  them  cold 
make  frefh  pickle  every  two  days,  and  they  will  kee 
fome  time. 


I 


To  fouje  TRIPE. 


When  your  tripe  is  boiled,  put  it  into  fait  and  watei 
change  the  fait  and  water  every  day  till  you  ufe  it,  dip  i 
in  batter,  and  fry  it  as  the  pig’s  feet  and  ears,  or  boil  i 
in  frelh  fait  and  water,  with  an  onion  fliced,  a few  iprig 
of  parfley,  and  fend  melted  butter  for  fauce. 


To  hang  a suploin  of  beef  to  roajl. 

Take  the  fuet  off  a furloin,  and  rub  it  half  an  hou 
with  one  ounce  of  faltpetre,  four  ounces  of  common  fait 
and  half  a pound  of  brown  fugar,  hang  it  up  ten  o 
twelve  days,  then  walh  it  and  roaft  it ; you  may  eat  i 
either  hot  or  cold. 
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To  JaJt  HAMS. 

As  foon  as  your  hams  are  cut  out,  rub  them  very  well 
ivvith  one  ounce  of  faltpetre,  half  an  ounce  of  fait  prunella 
v)Ounded,  and  one  pound  of  common  fait  to  every  ham, 
:ay  them  in  lead  or  earthen  fait  pans  for  ten  days,  turn 
! hem  once  in  the  time,  then  rub  them  well  with  common 
fait,  let  them  lie  ten  days  longer,  and  turn  them  every 
Hay  ; then  take  them  out  and  fcrape  them  exceeding 
::lean,  and  dry  them  well  with  a clean  cloth,  and  rub  it 
nightly  over  with  a little  fait,  and  hang  them  up  to  dry. 

To  fmoke  HAMS. 

When  you  take  your  hams  out  of  the  pickle,  and  have 
t rubbed  them  dry  with  a coarfe  cloth,  hang  them  in  a 
c:himney,  and  make  a fire  of  oak  fliavings,  and  lay  it  over 
iaorfe  litter,  and  one  pound  of  juniper  berries  5 keep  the 
£iire  fmothered  down  for  two  or  three  days,  and  then 
Liang  them  up  to  dry. 

To  fait  CHOPS. 

Throw  over  your  chops  a handful  of  fait,  and  lay  them 
ILkin  fide  down  aflant  on  a board,  to  let  all  the  blood  run 
pffrom  them-,  the  next  day  pound  to  every  pair  of  chops 
cine  ounce  of  bay  fait,  the  fame  of  faltpetre,  two  ounces 
Dif  brown  fugar,  and  half  a pound  of  common  fait,  mix 
tchem  together,  and  rub  them  exceeding  well,  let  them 
lie  ten  days  in  your  faking  ciftern,  then  rub  with  com- 
rmon  fait  and  let  them  lie  a week  longer,  then  rub  them 
cclean,  and  hang  them  to  dry  in  a dry  place. 
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To  fait  BACON. 


When  your  pig  is  cut  down,  cut  ofF  the  hams  an 
head,  if  it  be  a large  one  cut  out  the  chine,  but  leave  th 
fpareribs,  it  keeps  the  bacon  from  rufting,  and  the  grav 
in,  fait  it  with  common  fait  and  a little  falrpetre  ^bu 
neither  bay  fait  nor  fugar)  let  it  lie  ten  days  on  a table 
that  will  let  all  the  brine  run  from  it,  then  fait  it  agai 
ten  or  twelve  days,  turning  every  day  after  the  fccon 
lalting,  then  fcrape  it  very  clean,  rub  a little  dry  fait  o 
it,  and  hang  it  up. — N.  B.  Take  care  to  fcrape  the  whit 
froth  off  very  clean  that  is  on  it,  which  is  caufed  by  th 
fait  to  work  out  of  your  pork,  and  rub  on  it  a little  dr 
fait,  it  keeps  the  bacon  from  rufting;  the  dry  fait  wi 
candy,  and  fhine  like  .diamonds  on  your  bacon. 


3 

5 

t 


To  fait  TONGUES. 

Scrape  your  tongues,  and  dry  them  clean  with  a cloth 
and  fait  them  well  with  common  (alt,  and  half  an  ounc 
of  faltpetre  to  every  tongue,  lay  them  in  a deep  pot,  am 
turn  them  every  day  for  a week  or  ten  days,  fait  then 
again  and  let  them  lie  a week  longer,  take  them  up,  dr; 
them  with  a cloth,  flour  them,  and  hang  them  up. 


To  fait  n LEG  of  MUTTON. 

Pound  one  ounce  of  bay  fait,  and  half  an  ounce  o 
faltpetre,  and  rub  it  all  over  your  leg  of  mutton,  and  Ic 
it  lie  all  night;  the  next  day  f it  it  well  vith  commoi 
fait,  and  let  it  lie  a week  or  ten  days,  then  hang  it  up 
dry. 
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Cut  your  pork  in  fuch  pieces  as  will  be  mod  conveni- 
r.it  to  lie  in  your  powdering  tub,  rub  every  piece  all  over 
■:ith  faltpetre,  then  take  one  part  bay  fait,  and  two  parts 
DDmmon  fait,  and  rub  every  piece  well,  lay  the  pieces 
55  clofe  as  poflible  in  your  tub,  and  throw  a little  fait 
wer. 


To  pickle  BEEF. 

Take  fixteen  quarts  of  cold  water,  and  put  to  it  as 
much  fait  as  will  make  it  bear  an  egg,  then  add  two 
Kounds  of  bay  fait,  half  a pound  of  faltpetre  pounded 
rmall,  and  three  pounds  of  brown  fugar  ; mix  all  to- 
i;ether,  then  put  in  your  beef  into  it,  and  keep  it  in  a 
fclry  cool  place. 


CHAP.  XIV. 


Obfervations  on  possets,  GRUELS,  ksfe. 


JiN  making  poflets,  always  mix  a little  of  the  hot  cream 
cor  milk  with  your  wine,  it  will  keep  the  wine  from  curd- 
lling  the  reft,  and  take  the  cream  off  the  fire  before  you 
I mix  all  together. — Obferve,  in  making  gruels,  that  you 
Iboil  them  in  well  tinned  faucepans,  for  nothing  will 
j fetch  the  verdigris  out  of  copper  fooner  than  acids  or 
■wine,  which  are  the  chief  ingredients  in  gruels,  fagos, 
and  wheys  \ do  not  let  your  gruel  or  fago  fkin  over  : for 
lit  boils  into  them,  and  makes  them  a muddy  colour. 
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To  make  a sack  posset. 


Grate  two  Naples’  bifcuits  Into  a pint  of  thin  creami 
put  In  a ftick  of  cinnamon,  and  fet  It  over  a flow  fire| 
boll  It  till  It  Is  of  a proper  thicknefs ; then  add  half  a 
pint  of  fack,  a flice  of  the  end  of  a lemon,  with  fugar  tol  ; 
your  tafte ; ftir  it  gently  over  the  fire,  but  do  not  let  it; 
boll  left  It  curdle  ; ferve  It  up  with  dry  toaft. 


G 


To  make  a brandy  posset. 


Boll  a quart  of  cream  over  a flow  fire,  with  a ftick  of 
cinnamon  In  It,  take  It  off  to  cool,  beat  the  yolks  of  fix 
eggs  very  well,  and  mix  them  with  the  cream  j add  nut- 
meg and  fugar  to  your  tafte,  fet  it  over  a flow  fire,  and, 
ftIr  It  one  way  ; when  it  is  like  a fine  thin  cuftard  take' 
it  off,  and  pour  It  into  your  tureen  or  bowl,  with  a glafs;' 
of  brandy  ; ftir  it  gently  together,  and  ferve  it  up  with 
tea  wafers  round  it. 


To  make  a lemon  posset. 


Grate  the  crumb  of  a penny  loaf  very  fine,  and  put|| 
it  into  rather  more  than  a pint  of  water,  with  half  a le-^ 


mon  peel  grated,  or  fugar  rubbed  upon  it,  to  take  out  thej, 
effence  ; boil  them  together  till  it  looks  thick  and  clear,! 
then  beat  it  very  w^ell : — To  the  juice  of  half  a lemonj 
put  in  a pint  of  mountain  wine,  three  ounces  of  Jordanj 
almonds,  and  one  ounce  of  butter,  beat  fine,  with  a lit- 
tle orange-flower  water,  or  French  brandy,  and  fugar  to 
your  tafte  j mix  it  well,  and  put  it  in  your  poflet,  ferve 
it  up.  in  a tureen  or  bowl.  N,  B.  An  orange  poffet  is 
made  the  fame  w^ay. 


11 
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! To  make  an  ALMOND  POSSET. 

\ 

i Grate  the  crumb  of  a penny  loaf  very  fine,  pour  a 
at  of  boiling  milk  upon  it,  let  it  Hand  two  or  three 
- irs,  then  beat  it  exceeding  well ; add  to  it  a quart  of 
i )d  crea.n,  four  ounces  of  almonds  blanched,  and  beat 
fine  as  poffible,  with  rofe  water  •,  mix  them  all  well 
; ;ether  and  fet  them  over  a very  flow  fire,  and  boil  them 
i.juarter  of  an  .hour,  then  fet  it  to  cool,  and  beat  the 
; ks  of  four  eggs,  and  mix  them  with  your  cream  ; when 
i-s  cold  fweeten  it  to  your  tafte  ; then  ftir  it  over  a flow 
L'J  till  it  growls  pretty  thick,  but  do  not  let  it  boil,  it 
,ll  curdle  ; then  pour  it  into  a China  bowl : w^hen  you 
id  it  to  table  put  in  three  macaroons  to  fwim  on  the 
— It  is  proper  for  top  at  fupper. 

To  make  a wine  posset. 

'iTake  a quart  of  new  milk  and  the  crumb  of  a penny 
iif,  and  boil  them  till  they  are  foft  j when  you  take  it 
the  fire,  grate  in  half  a nutmeg,  and  fugar  to  your 
Ite  j then  put  it  into  a China  bowd,  and  put  in  it  a pint 
Lifljon  wine  carefully,  a little  at  a time,  or  it  wall 
f,  ke  the  curd  hard  and  tough  j ferve  it  up  wdth  tovift 
di  butter  upon  a plate. 

To  make  an  ALE  posset. 

ilPut  a little  white  bread  in  a pint  of  good  milk,  fet  it 
c2r  the  fire,  then  warm  a little  more  than  a pint  of  good 
cong  ale,  with  nutmeg  and  fugar  to  your  tafte,  then  put 
i in  a bowl ; wdien  your  milk  boils  pour  it  upon  your 
,,  let  it  ft  and  a few  minutes  to  clear,  and  the  curd  wdll 
to  the  top  j then  ferve  it  up. 
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To  mull  WINE. 


Grate  half  a nutmeg  into  a pint  of  wine,  and  fweq 
en  to  your  tafte  with  loaf  fugar ; fet  it  over  the  fire,  ai! 
when  it  boils  take  it  off  to  cool ; beat  the  yolks  of  foi 
eggs  exceeding  well,  add  to  them  a little  cold  wine,  th< 
mix  them  carefully  with  your  hot  wine,  a little  at  a tim 
then  pour  it  backwards  and  forwards  feveral  times  till , 
looks  fine  and  bright,  then  fet  it  on  the  fire,  and  hcatj 
little  at  a time  for  feveral  times  till  it  is  quite  hot  ai‘ 
pretty  thick,  and  pour  it  backwards  and  forwards  feverf 
times ; then  fend  it  up  in  chocolate  cups,  and  fervej 
up  with  dry  toaft  cut  in  long  narrow  pieces.  1 


To  mull  ALE. 


Take  a pint  of  good  ftrong  ale,  put  it  into  a faucepa 
with  three  or  four  cloves,  nutmeg  and  fugar  to  your  tall; 
fet  it  over  the  fire,  when  it  boils  take  it  off  to  cool,  be 
the  yolks  of  four  eggs  very  well,  and  mix  them  with! 
little  cold  ale,  then  put  to  it  your  warm  ale,  and  pour 
in  and  out  of  your  pan  feveral  times,  then  fet  it  over 
flow  fire  and  heat  it  a little,  then  take  it  off  again,  a: 
heat  it  two  or  three  times  till  it  is  quite  hot,  then  fer 
it  up  with  dry  toaft. 


! 


’lo  make  mulled  wine. 


Boll  a quart  of  new  milk  five  minutes  with  a ftick 
cinnamon,  nutmeg  and  fugar  to  your  tafte,  then  take 
off  the  fire,  and  let  it  ftand  to  cool,  beat  the  yolks  of 
eggs  very  well,  and  mix  them  with  a little  cold  crea 
then  mix  them  with  your  milk,  and  pour  it  backwa; 
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-\d  forwards  the  fame  as  you  do  mulled  ale,  and  fend  it 
> table  with  a plate  of  bifcuits. 

To  make  TEA. 

: Take  a pound  of  lean  beef,  cut  it  in  very  thin  fliccs, 
j at  it  into  a jar,  and  pour  a quart  of  boiling  water  upon 
|.,  cover  it  Very  clofe  to  keep  in  the  fteam,  let  it  Hand 
j .yr  the  fire  : It  is  very  good  for  a weak  conftitution,  it 
I'.  null  be  drank  when  it  is  milk  warm. 

I 

I 

I To  make  chicken  broth. 

i 

Skin  a fmall  chicken,  and  fplit  it  in  two,  and  boil  one 
".alf  in  three  half  pints  of  water,  with  a blade  or  two  of 
iiace,  a fmall  cruft  of  white  bread,  boil  it  over  a flow 
ire,  till  it  is  reduced  to  half  the  quantity,  pour  it  into  a 
aafon,  and  take  off  the  fat  and  fend  it  up  with  a dry 
DDaft. 

To  make  chicken  water. 

Skin  half  a fowl,  break  the  bones,  and  cut  the  fiefh'  as 

I bain  as  poffible,  then  put  it  into  a jar,  and  [pour  a pint 
|ff  boiling  water  upon  it,  cover  if  clofe  up,  and  fet  it  by 
hie  fire  for  three  hours,  and  it  w’ill  be  ready  to  drink* 

To  make  mutton  BROTH. 

Take  the  fcrag  end  of  a neck  of  mutton,  chop  It  into 
Dnall  pieces,  put  it  into  a faucepan,  and  fill  it  with  water, 

■ ; ;t  it  over  the  fire,  and  when  the  fcum  begins  to  rife  take 
* : clean  off,  and  put  in  a blade  or  two  of  mace,  a little 
’rench  barley,  or  a cruft  of  white  bread  to  thicken  it ; 
^ uhen  you  have  boiled  your  mutton  that  it  will  ftiake  to 
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pieces,  ftrain  your  broth  through  a hair  fieve,  fcum  off 
the  fat,  and  fend  it  up  with  dry  toad. 


To  make  white  wine  whey. 


Put  a pint  of  flcimmed  milk,  and  half  a pint  of  white! 
wine  into  a bafon,  let  it  ftand  a few  minutes,  then  pour 
over  it  a pint  of  boiling  water,  let  it  ftand  a little,  and 
the  curd  will  gather  in  a lump,  and  fettle  to  the  bottom, j 
then  pour  your  whey  into  a China  bowl,  and  put  in  a| 
lump  of  fugar,  a fprig  of  balm,  or  a flice  of  lemon. 


To  make  SCURVY  grass  whey. 


Boll  a pint  of  blue  milk,  take  it  off  to  cool,  then  put 
In  two  fpoonfuls  of  the  juice  of  fcurvy  grafs,  and  two 
fpoonfuls  of  good  old  verjuice,  fetit  over  the  fire,  and  it 
will  turn  to  a fine  whey  j it  is  very  good  to  drink  in  the 
fpring  for  the  fcurvy. 


To  make  CREAM  OF  TARTAR  WHEY. 


Put  a pint  of  blue  milk  over  the  fire,  when  it  begins 
to  boll,  put  in  two  tea  fpoonfuls  of  cream  of  tartar,  then 
take  it  off  the  fire,  and  let  it  ftand  till  the  curd  fettles  to 
the  bottom  of  the  pan,  then  pour  it  into  a bafon  to  cool 
and  drink  it  milk  warm. 


To  make  barley  water. 


Take  two  ounces  of  barley,  boll  it  in  two  quarts  ol 
water  till  it  looks  white,  and  the  barley  grows  foft,  then 
ftrain  the  water  from  the  barley,  add  to  it  a little  curran 
jelly  or  lemon.-— N.  B.  You  may  put  a pint  more  w atei 
to  your  barley,  and  boil  it  over  again. 


a 
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To  make  GROUT  gruel. 

;Boil  half  a pound  of  grouts  in  three  pints  of  water  or 
Dre,  as  you  would  have  your  gruel  for  thicknefs,  with 
r)lade  or  two  of  mace  in  it : when  your  grouts  are  foft, 

1 t in  it  white  wine  and  fugar  to  your  tafte,  then  take  it 
i • the  fire,  put  to  it  a quarter  of  a pound  of  currants^ 

. ifhed  and  picked,  put  it  in  a China  bowl,  with  a toaft 
bread  round  it  cut  in  long  narrow  pieces. 

To  make  SAGO  GRUEL. 

i"Take  four  ounces  of  fago,  give  it  a fcald  in  hot  water, 
r;n  (train  it  through  a hair  fieve,  and  put  it  over  the  fire, 
::h  two  quarts  of  water  and  a (tick  of  cinnamon,  keep’ 
:.mming  it  till  it  grows  thick  and  clear ; when  your  ' 
;ro  is  enough  take  out  the  cinnamon,  and  put  in  a pint 
red  wine  ; if  you  would  have  it  very  (Irong  put  in 
irre  than  a pint,  and  fweeten  it  to  your  tafte,  then  fet 
0'tver  the  fire  to  warm,  but  do  not  let  it  boil  after  the 
file  is  put  in,  it  weakens  the  tafte,  and  makes  the  co- 
ir not  fo  deep  a red  j pour  it  into  a tureen,  and  put  in  a 
ee  of  lemon  when  you  are  fending  it  to  table. — It  is 
ijper  for  a top  difh  for  fupper. 


To  make  SAGO  ivith  MILK. 

i^tV a(h  your  fago  in  warm  water,  and  fet  it  over  the  fire 
!i  a (lick  of  cinnamon,  and  as  much  water  as  will  boil 
nick  and  foft,  then  put  in  as  much  thin  cream 'or  new 
kk  as  will  make  it  a proper  thicknefs,  grate  in  half  a 
Dmeg,  fweeten  it  to  your  tafte,  and  ferve  it  up  in  a 
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China  bowl  or  tureen.— It  is  proper  for  a top  difli  foj ; 
fupper.  ( 

To  tnahe  BARLEY  GRUEL. 

Take  four  ounces  of  pearl  barley,  boil  it  in  two  quart:  * 
of  water,  with  a ftick  of  cinnamon  in  it,  till  it  is  rcducet  .i 
^ to  . one  quart,  add  to  it  a little  more  than  a pint  of  ren 
wine,  and  fugar  to  your  tafte,  wafli  and  pick  two  or  thre 
ounces  of  currants  very  clean. 

To  nJflfe^WATER  GRUEL. 



Take  one  fpoonful  of  oatmeal,  boll  it  in  three  pini  1 
of  water  for  an  hour  and  a half,  or  till  it  is  fine  ai. 
fmooth,  then  take  it  off  the  fire  and  let  it  Itand  to  fettle  j 
then  pour  it  on  a China  bowl,  and  add  white  wine,  fugai  , 
and  nutmeg  to  your  tafte,  ferve  it  up  hot  with  a butteru  : 
toaft  upon  a plate. 

To  make  a ficcet  panada. 


Cut  all  the  cruft  off  a penny  loaf,  flice  the  reft  ve 
thin,  and  put  it  into  a faucepan  with  a pint  of  watt 
boil  it  till  it  is  very  foft  and  looks  clear,  then  put  in^ 
glafs  of  fack  or  Madeira  wine,  grate  in  a little  nutme 
and  put  in  a lump  of  butter  the  fize  of  a walnut,  a 
fugar  to  your  tafte,  beat  it  exceeding  fine,  then  put  it 
a deep  foup  dilh,  and  ferve  it  up. — N.  B.  You  maylcu 
out  the  wine  and  fugar,  and  put  in  a little  good  ere; 
and  a little  fait,  if  you  like  it  better. 

T 0 make  CHOCOLATE. 


i 

13 


Scrape  four  ounces  of  chocolate,  and  pour  a quarl 
boiling  water  upon  it,  mill  ft  well  with  a chocolate  n*|f 
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r.nd  fweeten  It  to  your  tafte,  give  it  a boll  and  let  it  Hand 
all  night,  then  mill  it  again  very  well,  boil  it  two  mi- 
nutes, then  mill  it  till  it  will  leave  the  froth  upon  the 
j Lop  of  your  cups. 

CHAP.  XV. 

Ohfervations  on  WiNES,  CATCHUP,  and  VINEGAR. 

^W^INE  is  a very  neceflary  thing  in  moil  families,  and 
iis  often  fpoiled  through  mifmanagement  of  putting  to- 
ggether,  for  if  you  let  it  Hand  too  long  before  you  get  it 
^ ccold,  and  do  not  take  great  care  to  put  your  barm  upon 
' iit  in  time,  it  fummer  beams  and  blinks  in  the  tub,  fo 
^tthat  it  makes  your  wine  fret  In  the  calk,  and  will,  not  let 
lit  fine  ; it  is  equally  as  great  a fault  to  let  it  work  too 
Hong  in  the  tub,  for  that  takes  off  all  the  fweetnefs  and 
^ fflavour  of  the  fruit  or  flowers  your  wine  is  made  from, 

' Ifo  the  only  caution  I can  give  is  to  be  careful  in  following 
tthe  receipts,  and  to  have  your  veffels  dry,  rince  them 
\with  brandy,  and  clofe  them  up  as  foon  as  your  wine  has 
cdone  fermenting. 

iTo  make  LEMON  wine  to  drink  like  qitron  water. 

Pare  five  dozen  of  lemons  very  thin,  put  the  peels 
iinto  five  quarts  of  French  brandy,  and  let  them  ftand 
ifourteen  days,  then  make  the  juice  into  a fyrup  with  three 
, pounds  of  Angle  refined  fugar  j when  the  peels*are'ready, 
boil  fifteen  gallons  of  water  with  forty  pounds  of  Angle 
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refined  fugar  for  half  an  hour,  then  put  it  Into  a tub  3 
when  cool  add  to  it  one  fpoonful  of  barm,  let  it  work  twcj 
days,  then  turn  it  and  put  in  the  brandy,  peels,  and  fyj 
rup,  ftir  them  all  together,  and  dofe  up  your  calk,  let  i^ 
{land  three  months,  then  bottle  it,  and  it  will  be  pale^ 
and  as  fine  as  any  citron  water  ; it  is  more  like  a cordiaj 
than  wine. 

i 

To  make  LEMON  wine  a fecond  nudy. 


To  one  gallon  of  water  put  three  pounds  of  powdeij 
fugar,  boil  it  a quarter  of  an  hour;  fcum  it  well,  thei 
pour  it  on  the  rinds  of  four  lemons  pared  very  thin,  mak 
the  juice  into  a thick  fyrup  with  half  a poudd  of  the  abov 
fugar,  take  a flice  of  bread  toafted,  and  fpread  on  it 
fpoonful  of  new  barm,  put  it  in  the  liquor  when  luke 
warm,  and  let  it  work  two  days,  then  turn  it  into  youi| 
calk,  and  let  it  Hand  three,  months,  and  then  bottle  it. 

To  make  orange  wine. 


To  ten  gallons  of  water  add  twenty  four  pounds  o 
lump  fugar,  beat  the  whites  of  fix  eggs  very  well,  anc 
mix  them  when  the  water  is  cold,  then  boil  it  an  hour  ; 
fkim  it  very  well,  take  four  dozen  of  the  rougheft  anc 
largeft  Seville  oranges  you  can  get,  pare  them  very  thin 
put  them  into  a tub,  and  put  the  liquor  on  boiling  hot 
and  when  you  think  it  is  cold  enough  add  to  it  three  oi 
four  fpoonfuls  of  new  yeaft,  with  the  juice  of  the  oranges 
and  half  an  ounce  of  cochineal  beat  fine,  and  boiled  h 
a pint  of  water,  ftir  it  all  together,  and  let  it  work  fou! 
days,  then  put  it  in  the  calks,  and  in  fix  weeks  time 
bottle  it  for  ufc. 
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i To  make  orange  wine  a fecond  way, 

Q I 

, j To  ten  gallons  of  water  add  twenty  feven  pounds  of 
„ump  fugar,  boil  it  one  hour,  Ikim  it  all  the  time,  then 
|iake  the  peels  of  five  dozen  of  oranges  pared  very  thin, 
fhen  put  them  into  a tub,  when  you  take  the  liquor  off 
he  fire  pour  it  upon  them,  and  when  it  is  almofl  cold 
iidd  to  it  three  fpoonfuls  of  good  yeaft  and  free  from  being 
butter,  with  the  juice  of  all  your  oranges  ; let  it  work  two 
i:r  three  days,  flir  it  twice  a day,  then  put  it  into  a bar- 
‘iel  with  one  quart  of  mountain  wine,  and  four  ounces  of 
l%e  fyrup  of  citron  •,  flir  it  well  in  the  liquor,  leave  the 
> »arrel  open  till  it  has  done  working,  then  clofe  it  well  up, 
;et  it  fland  fix  weeks,  and  bottle  it. 

To  make  ORANGE  wine  a third  way. 

Take  fix  gallons  of  water,  and  fifteen  pounds  of  pow- 
der fugar,  the  whites  of  fix  eggs  well  beat,  boil  them  all 

j 

flhree  quarters  of  an  hour,  and  fkim  it  well  •,  when  it  is 
tiold  for  working,  take  fix  fpoonfuls  of  good  yeaft,  and 
iix  ounces  of  the  fyrup  of  lemons,  mix  them  well  and 
tc.dd  it  to  the  liquor,  with  the  juice  and  peel  of  fifteen 
n-ranges  *,  let  it  work  two  days  and  one  night,  then  tun 
tt  and  in  three  months  bottle  it. 

i To  make  SMYRNA  raisin  wine. 

. • A 

To  one  hundred  of  raifins  put  twenty  gallons  of  water, 
tet  it  fland  fourteen  days,  then  put  it  into  your  calk; 
»vhen  it  has  been  fix  months,  add  to  it  one  gallon  of 
French  brandv,  and  when  it  is  fine  bottle  it, 
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To  make  ELDER  raisin  wine. 

To  every  gallon  of  water  put  fix  pounds  of  Malag^ 
raifins  flired  fmall,  put  them  into  a veflel,  pour  the  wate| 
on  them  boiling  hot,  and  let  it  Hand  nine  days,  ftirrin^ 

it  twice  every  day,  get  the  elder  berries  when  full  ripei 

\ 

pick  them  off  the  ftalks,  put  them  into  an  earthen  poti 
and  fct  them  in  a moderate  oven  all  night,  then  ftraii 
them  through  a coarfe  cloth,  and  to  every  gallon  of  llquoS 
add  one  quart  of  this  juice,  llir  it  well  together,  thei 
toaft  a flice  of  bread,  and  fpread  three  fpoonfuls  of  yeaH 
on  both  Cdes,  and  put  it  in  your  wine,  and  let  it  worl 
a day  or  two,  then  tun  it  into  your  cafk,  fill  it  up  as  ^ 
works  over,  when  it  has  done  working  clofc  it  up  an| 
let  it  ftand  one  year. 

To  make  KAisiN  wine  another  way. 

Boil  ten  gallons  of  fpring  water  one  hour,  when  it  i 
milk  warm  to  every  gallon  add  fix  pounds  of  Malaga  raj 
fins,  clean  picked  and  half  chopped,  ftir  it  up  togethej 
twice  a day  for  nine  or  ten  days,  then  run  it  through  | 
hair  fieve,  and  fqueeze  the  raifins  well  with  your  hand^ 
and  put  the  liquor  into  your  barrel,  bung  it  clofe  up,  anj 
let  it  ftand  three  months,  and  then  bottle  it.  ' 

To  make  ginger  wine. 

Take  four  gallons  of  fpring  water,  and  feven  pounc 
of  Lilbon  fugar,  boil  it  a quarter  of  an  hour,  and  kee 
fkimming  it  well ; when  the  liquor  is  cold  fquec2fe  in  tb 
juice  of  two  lemons,  then  boil  the  peel  with  two  ounce 
of  ginger  in  three  pints  of  water  one  hour ; when  it 
cold  put  it  all  together  into  a barrel  with  two  fpoonfuls  c 
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•-aft,  a quarter  of  an  ounce  of  ifinglafs  beat  very  thin, 
id  two  ounces  of  jar  raifins,  then  clofe  it  up,  and  let  it 
‘.and  feven  weeks,  then  bottle  it  j the  beft  feafon  to  make 
ds  in  the  fpring. 

# 

! To  make  PEARL  GOOSEBERRY  WINE. 

i Take  as  many  of  the  beft  pearl  goofeberries  when  ripe 
^ you  pleafe,  bruife  them  with  a wooden  peftle  in  a tub, 
jiid  let  them  ftand  all  night,  thcnprefs  and  fqueeze  them 
furough  a hair  fieve,  let  the  liquor  ftand  feven  or  eight 
cDurs,  then  pour  it  clear  from  the  fediments  j and  to 
r/ery  three  pints  of  liquor  add  a pound  of  double  refined 
iigar,  and  ftir  it  about  till  it  is  melted,  then  put  to  it  five 
: ints  of  water,  and  two  more  of  fugar,  then  difiblve  half 
r,i  ounce  of  ifinglafs  in  a pint  of  the  liquor  that  has  been 
soiled,  put  all  in  your  calk,  flop  it  rwell  up  for  three 
pionths,  then  bottle  it,  and  put  in  every  bottle  a lump  of 
muble  refined  fugar. — This  is  excellent  wine. 

I To  make  GOOSEBERRY  WINE  a fecond  nvay. 

To  a gallon  of  water  put  three  pounds  of  lump  fugar,  ' 
coil  it  a quarter  of  an  hour,  and  fcum  it  very  well,  then 
:;tit  ftand  till  it  is  almoft  cold,  and  take  four  quarts  of 
[roofeberries  when  full  ripe,  bruife  them  in  a marble  mor- 
[aar,  and  put  them  in  your  veflel,  then  pour  in  the  liquor, 
tnd  let  it  ftand  two  days*  and  ftir  it  every  four  hours  ; 
:ceep  half  an  ounce  of  ifinglafs  in  a pint  of  brandy  two 
.ays,  drain  the  wine  through  a flannel  bag  into  a calk, 
Ihen  beat  the  ifinglafs  in  a marble  mortar  with  five  whites 
wf  eggs,  then  whilk  them  together  half  an  hour,  and  put 
:tt  in  the  wine  and  beat  them  all  together,  clofe  up  your 
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cade  and  put  clay  over  it,  let  it  Hand  fix  months,  ther 
bottle  it  ofl*  for  ufe,  put  in  each  bottle  a lump  of  fuga; 
and  two  raifins  of  the  fun  ; this  is  a very  rich  wine,  am 
when  it  has  been  kept  in  the  bottles  two  or  three  years 
will  drink  like  Champagne.  ! 

To  make  BLACKBERRY  WINE. 

• 

Gather  your  berries  when  they  are  full  ripe,  take  twelvfj 
quarts,  and  crufh  them  with  your  hand,  boil  fix  galionf 
of  water  with  twelve  pounds  of  brown  fugar  a quartej 
of  an  hour,  feum  it  well,  then  pour  it  on  the  blackberriesj 
and  let  it  ftand  all  night,  then  ftrain  it  through  a haij 
fieve,  put  into  your  cafk  fix  pounds  of  Malaga  raifins  ^ 
little  cut,  then  put  the  wine  into  the  calk  with  om 
ounce  of  ifinglafs,  which  mull  be  diflblved  in  a littb 
cyder,  ftir  it  all  up  together,  clofe  it  up  and  let  it  llanc 
lix  months,  and  then  bottle  it. 

To  make  raspberry  wine. 

Gather  your  rafpberries  when  full  ripe  and  quite  dry 
cr.ulh  them  direflly  and  mix  them  with  fugar  it  will  pre^ 
ferve  the  flavour,  which  they  would  lofe  in  two  hours 
to  every  quart  of  rafpberries  put  a pound  of  fine  powdei 
fugar,  when  you  have  got  the  quantity  you  intend  tc 
make,  to  every  quart  of  rafpberries  add  two  pounds  more 
of  fugar,  and  one  gallon  of  cold  water,  llir  it  well  to- 
gether, and  let  it  ferment  three  .days,  llirring  it  five  o: 
fix  times  a day,  then  put  it  into  your  cafk,  and  for  ever; 
gallon  put  in  two  whole  eggs,  take  care  they  are  no 
broke  in  putting  them  in,  clofe  it  well  up,  and  let  it  llam 
tliree  months  then  bottle  it. 

'i 
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N.  B.  If  you  gather  the  berries  when  the  fun  is  hot 
raon  them,  and  be  quick  in  making  your  wine,  it  a?  ill 
riep  the  virtue  in  the  rafpberries,  and  make  the  wine 
f-ore  pleafant. 

To  make  RED  CURRANT  WtNE. 

Gather  the  currants  when  full  ripe,  (trip  them  from 
liie  Items,  and  fqueeze  out  the  juice,  to  one  gallon  of  the 
nice  put  two  gallons  of  cold  water  and  two  fpoonfuls  of 
iteaft,  and  let  it  work  two  days,  then  {train  it  through  a 
[.■air  fieve,  at  the  fame  time  put  one  ounce  of  ilinglafs  to 
Iceep  in  cyder,  and  to  every  gallon  of  liquor  add  three 
ioounds  of  loaf  fugar,  flir  it  well  together,  put  it  in  a 
kood  calk  j to  every  ten  gallons  of  wine  put  two  quarts 
Itf  brandy,  mix  them  all  exceeding  well  in  your  calk, 
iuofe  it  well  up,  let  it  Itand  four  months,  then  bottle  it. 

To  make  CURRANT  WINE  another  way. 

Take  an  equal  quantity  of  red  and  white  currants,  bake 
iiem  an  hour  in  a moderate  oven,  then  fqueeze  them 
iirough  a coarfe  clotli,  what  water  you  intend  to  ufe  have 
e;ady  boiling,  and  to  every  gallon  of  water  put  in  one 
'.uart  of  juice,  and  three  pounds  of  loaf  fugar,  boil  it  a 
I'.uarter  of  an  hour,  fcum  it  well,  then  put  it  in  a tub, 
t'hen  cool  toaft  a flice  of  bread  and  fpread  on  both  fides 
^vvo  fpoonfuls  of  yeaft,  and  let  it  work  three  days,  ilir  it 
I iree  or  four  times  a day,  then  put  it  into  a calk,  and  to 
■ very  ten  gallons  of  wine  add  a quart  of  French  brandy, 
:nd  the  whites  of  ten  eggs  well  beat,  make  the  calk  clofe 
i’P  and  let  it  Hand  three  months,  then  bottle  it. — N.  B. 
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This  IS  a pale  wine,  but  it  is  a very  good  one  for  keeping, 
and  drinks  pleafant. 


To  make  sycamore  wine. 


Take  two  gallons  of  the  fap  and  boil  it  half  an  hour] 
then  add  to  it  four  pounds  of  fine  powder  fugar,  beat  the 
whites  of  three  eggs  to  a froth,  and  mix  them  with  tin 
liquor,  but  if  it  be  too  hot  it  will  poach  the  eggs,  fcurr 
it  very  well,  and  beat  it  half  an  hour,  then  drain  i 
through  a hair  fieve,  and  let  it  dand  till  next  day,  ther 
pour  it  clean  from  the  fediments,  put  half  a pint  of  gooc 
yead  to  every  twelve  gallons,  cover  it  clofe  up  with  blan 
kets  till  it  is  white  over,  then  put  it  into  the  barrel,  anc 
leave  the  bung  hole  open  till  it  has  done  working,  thei 
bottle  it  j the  fifth  part  of  the  fugar  mud  be  loaf,  and  i 
you  like  raifins,  they  are  a great  addition  to  the  wine. — 
N.  B.  You  may  make  birch  wine  the  fame  way.- 


Hi 
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To  make  birch  wine  a fecond  way. 


Boll  twenty  gallons  of  birch  water  half  an  hour,  ther 
put  in  thirty  pounds  of  badard  fugar,  boil  your  llquo: 
and  fugar  three  quarters  of  an  hour,  and  keep  fcumminj 
it  all  the  while,  then  pour  it  into  a tub,  and  let  it  danc 
till  it  is  quite  cold,  add  to  it  three  pints  of  yead,  dir  i 
tltree  or  four  times  a day  for  four  or  five  days,  then  pu 
it  into  a calk  with  two  pounds  of  Malaga  raifins,  on< 
pound  of  loaf  fugar,  and  half  an  ounce  of  ifinglafs,  whicl 
mud  be  diffolved  in  part  of  the  liquor  j then  put  to  i 
one  gallon  of  new  ale  that  is  ready  for  tunning,  work  i 
very  well  in  the  calk  five  or  fix  days,  then  clofe  it  up,  le 
it  dand  a year,  and  then  bottle  it  off. 
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To  every  gallon  of  water  put  two  pounds  of  brown 
ijigar,  and  one  pound  of  honey,  boil  them  half  an  hour, 
nd.  take  off  the  fcum,  put  into  the  tub  a handful  of  wal- 
ut  leaves  to  every  gallon,  and  pour  the  liquor  upon 
i;iem  ; let  it  fland  all  night,  then  take  out  the  leaves,  and 
,ut  in  half  a pint  of  yeaft,  and  let  it  work  fourteen  days, 
:2at  it  four  or  five  times  a day,  which  will  take  off  the 
uveetnefs,  then  flop  up  the  calk,  and  let  it  Hand  fix 
nonths. — This  is  a good  wine  againft  confumptions,  or 
;.ny  inward  complaints. 

To  make  cowslip  wine. 

To  two  gallons  of  water,  add  two  pounds  and  a half 
;f  powder  fugar,  boil  it  half  an  hour,  and  take  off  the 
c:um  as  it  rifes,  then  pour  it  into  a tub  to  cool,  with  the 
liinds  of  two  lemons  ; when  it  is  cold,  add  four  quarts  of 
owflip  flowers  to  the  liquor,  with  the  juice  of  two  le- 
mons •,  let  it  fland  in  the  tub  two  days,  ftirring  it  every 
wo  or  three  hours,  then  put  it  in  the  barrel,  and  let  it 
ttand  three  weeks  or  a month,  then  bottle  it,  and  put  a 
lump  of  fugar  into  every  bottle. — N,  B.  It  makes  the 
weft  and  ftrongeft  wine  to  have  only  the  tops  of  the 
weeps. 

A fecond  way  to  make  cowslip  wine. 

Boil  twelve  gallons  of  water  a quarter  of  an  hour,  then 
! tdd  two  pounds  and  a half  of  loaf  fugar  to  every  gallon 
))f  water,  then  boil  it  as  long  as  the  fcum  rifes  till  it 
wlears  itfelf ; when  almoft  cold  pour  it  into  a tub,  with 
Dine  fpoouful  of  yeaft,  let  it  work  one  day,  then  put 
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in  thirty  two  quarts  of  cowllip  flowersj  and  let  It  worlij 
two  or  three  days,  then  put  It  all  into  a barrel,  with  thgl 
parings  of  twelve  lemons,  the  fame  of  oranges  •,  makdj, 
thejulceof  them  into  a thick  fyrup,  with  two  or  thre^ 
pounds  of  loaf  fugar  ; when  the  wine  has  done  working^ 
add  the  fyrup  to  it,  then  ftop  up  your  barrel  very  u'eU, 
let  it  Hand  two  or  three  months,  and  then  botiie  it. 


To  make  ELDER  flower  wine. 


Take  the  flowers  of  elder,  and  be  careful  that  you  dcf 
not  let  any  ftalks  in  •,  to  every  quart  of  flowers  put  on^ 
gallon  of  water,  and  three  pounds  of  loaf  fugar,  boil  thq 
water  and  fugar  a quarter  of  an  hour,  then  put  it  on  th^ 
flowers,  and  let  it  work  three  days,  then  ftrain  the  winq 
thro’  a hair  fieve,  and  put  it  into  a calk  *,  to  every  teii 
gallons  of  wine  add  one  ounce  of  ifinglafs  diflblved  ir| 
cyder,  and  fix  whole  eggs,  clofe  it  up,  let  it  ftand  fii^ 
months,  and  then  bottle  it. 


To  make  BALM  WINE. 


Take  nine  gallons  of  water  to  forty  pounds  of  fugar,jj|; 
boil  it  gently  for  two  hours,  fcum  it  well,  then  put  it  intoj 
a tub  to  cool,  then  take  two  pounds  and  an  half  of  the 
tops  of  balm,  bruife  it,  and  put  it  into  a barrel  with  a 
little  new  yeaif,  and  when  the  liquor  is  cold  pour  it  on 
the  balm,  ftir  it  well  together,  and  let  it  ftand  twenty 
four  hours,  and  keep  ftirring  it  often,  then  clofe  it  up, 
and  let  it  ftand  fix  weeks,  then  rack  it  ofl^,  and  put  2 
lump  of  fugar  into  every  bottle,  cork  it  w'dl,  and  it  wil 
be  better  the  fecond  year  than  the  firft. — N.  B.  Clary 
wine  is  made  the  fame  way. 


I 

ENGLISH  HOUSEKEEPER.  303 

To  make  imperial  water. 

[•Put  two  ounces  of  cream  of  tartar  into  a large  jar, 

5 l1i  the  juice  and  peels  of  two  lemons,  pour  on  them 
pen  quarts  of  boiling  water  ; when  it  is  cold,  clear  it 
pough  a gauze  fieve,  fweeten  it  to  your  tafte,  and  hot- 
\ it. — It  will  be  fit  to  ufe.the  next  day. 

To  eure  acid  RAisiN  wine. 

; 'The  following  ingredients  muft  be  proportioned  to  the 
Lgrees  of  acidity  or  fournefs  ; if  but  frnall,  you  muft  ufe 
ks,  if  a flronger  acid,  a larger  quantity  j it  muft  be  pro/- 
D )rtioned  to  the  quantity  of  wine,  as  well  as  the  degree 
f acidity  or  fournefs  j be  fure  that  the  calk  be  near  full 
i’fore.you  apply  the  ingredients,  which  will  have  this 
K'od  efte6l,  the  acid  part  of  the  wine  will  rife  to  the  top 
I'.tmediately,  and  iflue  out  at  the  bung  hole-,  but  if  the  ^ 
flk  be  not  full,  the  part  that  fhould  fly  off  will  continue 
the  calk,  and  weaken  the  body  of  the  wine  ; but  if  your 
:1k  be  full,  it  will’ be  ready  to  have  a body  laid  on  it  in 
tree  or  four  days  time.  — I lltall  here  proportion  the  in- 

Itedients  for  a pipe,  fuppofing  it  to  be  quite  acid,  that  is, 

1ft  recoverable.  Take  two  gallons  of  Ikimmed  milk,  . 
id  two  ounces  of-ifinglafs,  boil  them  a quarter  of  an 
Dur,  ftrain  the  liquor,  and  let  it  Hand  until  it  is  cold, 
ten  break  it  well  with  your  whilk,  add  to  it  two  pounds 
' ' alabafter,  and  three  pounds  of  whiting,  ftir  them  well 
)5  together,  then  put  in  one  ounce  of  fait  of  tartar,  mix 
u degrees  a little  of  the  winS  with  it,  fo  as  to  diflblve  it 
a thin  liquor,  put  thefe  in  your  calk,  and  ftir  it  well  with 
: paddle,  and  it  will  immediately  difeharge  tlie  acid  part 
?:om  it,  as  before  mentioned  ; when  it  has  done  fermenu 
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ing,  bung  it  up  for  three  days,  then  rack  it  off,  and  yo 
will  find  part  of  its  body' gone  off  by  a ftrong  ferments 
tion  i to  remedy  this,  you  muft  lay  a frelh  body  on,  i 
proportion  to  the  degree  to  which  it  hath  been  lowere 
by  the  above  method,  always  having  a fpecial  care  nc 
to  alter  its  flavour,  and  this  muft  be  done  with  clarifie 
fugar,  for  no  fluid  will  agree  with  it  but  what  will  mak 
it  thinner,  or  confer  its  own  tafte,  therefore  the  followin 
is  the  beft  method  for  performing  \t ; to  lay  a frelh  bod 
on  wine,  take  three  quarters  of  an  hundred  of  brow 
fugar,  and  put  it  into  your  copper,  then  put  in  a gallo 
of  lime  water  to  keep  it  from  burning,  ftir  it  all  the  whi 
till  it  boils,  then  mafln  three  eggs  and  fhells  all  togethe 
add  them  to  the  fugar,  and  kdep  it  ftirring  about,  and  < 
the  feum  or  filth  rifes  take  it  off  very  clean,  then  put 
in  your  can,  and  let  it  ftand  till  it  is  cold  before  you  ul 
it,  then  break  it  with  your  whilk  by  degrees,  with  aboi 
ten  gallons  of  the  wine,  and  apply  it  to  the  pipe,  work  : 
with  the  paddle  an  hour,  then  put  a quart  of  Hum  forcin 
to  it,  which  will  unite  their  bodies,  and  make  it  fin 
and  bright. 
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Take  a five  gallon  calk  that  has  been  well  foaked  i 
water,  fet  it  to  drain,  then  take  a pound  of  roll  brimftont 
and  melt  it  in  a ladle,  put  as  many  rags  to  it  as  will  foa 
up  the  melted  brimftone,  burn  all  thofe  rags  in  the  call; 
cover  the  bung-hole,  but  let  it  have  a little  air,  fo  th^ 
it  will  keep  burning  ; when  it  is  burned  out,  put  to 
three  gallons  of  the  ftrongeft  cyder,  and  one  ounce  cl 
common  allum  pounded,  mix  it  with  the  cyder  in  the  ca 
and  roll  it  about  five  or  fix  times  a day  for  ten  days 
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r n take  out  the  bung,  and  hang  the  remainder  of  the 
s.  s on  a wire  in  the  calk,  as  near  the  cyder  as  poffible, 
il  l fet  them  in  fire  as  before  j when  it  is  burnt  out, 
j ng  the  caik  clofe,  and  roll  it  well  about  three  or  four 
|r.ies  a day  for  two  days,  then  let  it  ftand  feven  or  eight 
and  this  liquor  will  be  fo  ftrong  as  to  afFedl:  your 
es  by  looking  at  it.  When  you  force  a pipe  of  wine, 
k:e  a quart  of  this  liquor,  beat  half  an  ounce  of  ifinglafs, 
•vd  pull  it  in  fmall  pieces,  whilk  it  together,  and  it  will 
I'Tolve  in  four  or  five  hours,  break  the  jelly  with  your 
hiifk,  add  a pound  of  alabafter  to  it,  and  diflblve  it  in  a 
'tie  of  the  wine,  then  put  it  in  the  pipe  and  bung  it 
cjfe  up,  and  in  a day’s  time  it  will  be  fine  and  bright. 


To  ref  tie  MALT  LIQUOR. 


i ' To  cure  a hogfliead  of  four  ale  : Take  two  ounces  of 
'frnglafs,  diflblve  it  in  two  quarts  of  new  ale,  and  fet  it 
dl  night  by  the  fire,  then  take  two  pounds  of  coarfc 
riown  fugar,  and  boil  it  in  a quart  of  new  wort  a quarter 
f ’ an  hour,  then  put  it  into  a pail,  with  two  gallons  of 
e;w  ale  out  of  the  kear,  whifk  the  above  ingredients  rery 
hell  for  an  hour  or  more,  till  it  be  all  of  a white  froth, 
ejat  very  fine  one  pound  of  plaifter  of  Paris,  and  put  it  in- 
: the  calk,  with  the  fermentation,  and  whifk  it  very  well 
; jr  half  an  hour  in  your  calk,  with  a flrong  wand,  until 
ou  have  brought  all  the  filth  and  fediments  from  the 
(-ottom  of  your  calk,  and  it  will  look  white  ; if  your  calk 
>e  not  full,  fill  it  up  with  new  ale,  and  the  fermentation 
. 'ill  have  this  good  gffebl:  j the  acid  part  of  the  ale  will 
; fe  to  the  top  immediately,  and  ilfue  out  at  the  bung- 
. ole  ; but  if  the  cafk  be  not  full,  the  part  that  fhould  fly 
i-ut  will  continue  in,  and  weaken  the  body  of  the  ale  j 
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be  fure  you  do  not  fail  filling  up  your  calk  four  or  fi 
times  a day  until  it  has  done  working,  and  all  the  fot 
nefs  or  white  muddy  part  is  gone  ; and  when  it  begi 
to  look  like  new  tunned  ale,  put  in  a large  handful 
fpent  hops,  clofe  it  up,  and  let  it  Hand  fix  weeks  j if^ 
be  not  fine,  and  cream  like  bottled  ale,  let  it  ftand| 
month  longer,  and  it  will  drink  brilk  like  bottled  alj 
this  is  an  excellent  method,  and  I have  ufed  it  to  ale  th 
has  been  both  white  and  four,  and  never  found  it  to  fa 
If  you  have  any  malt  that  you  fufpea  is  not  good,  fa 
out  two  gallons  of  wort,  and  a few  hours  before  y< 
want  it,  add  to  it  half  a pint  of  barm,  and  when  you  ha 
tunned  your  drink  into  the  barrel,  and  it  hath  quite  doi 
working,  make  tht  above  fermentation,  and  when  yt 
have  put  it  into  the  barrel  whilk  it  very  well  for  half 
hour,  and  it  will  fet  your  ale  on  working  afrelh,  ar 
when  the  two  gallons  are  worked  quite  over,  keep  fillir 
up  your  barrel  with  it  four  or  five  times  a day,  and  let 
work  four  or  five  days,  when  it  has  done  working  do 
it  up  ',  if  the  malt  has  any  good  or  bad  fmack  or  tafte, 
be  of  a fluid  nature,  this  will  take  it  off. 

To  make  sack  mead. 

To  every  gallon  of  water  add  four  pounds  of  hone' 
boil  it  three  quarters  of  an  hour,  and  fcum  it  as  before 
to  each  gallon  add  half  an  ounce  of  hops,  then  boil 
half  an  hour,  and  let  it  Itand  till  the  next  day,  then  pi 
it  in  your  caflc,  and  to  thirteen  gallons  of  the  above  liquc 
add  a quart  of  brandy  or  fack,  let  be  lightly  clofed  ti 
the  fermentation  is  quite  done,  then  make  it  up  ver 
clofe  ; if  it  be  a large  calk  let  it  Hand  a year  before  yo 
bottle  it. 
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To  make  COWSLIP  MEAD. 

rro  fifteen  gallons  of  water  put  thirty  pounds  of  honey, 
li  it  till  one  gallon  is  wafted,  fcum  it,  then  take  it  off 
fire,  have  ready  fixteen  lemons  cut  in  halves,  take  a 
Hon  of  the  liquor,  and  put  it  to  the  lemons,  put  the 
of  the  liquor  into  a tub,#with  feven  pecks  of  coNvUips, 
ll  let  them  ftand  alhnighf,  then  put  it  in  the  liquor  with 
: lemons,  eight  fpoonfuls  of  new  yeaft,  and  a handful 
iTweetbriar,  ftir  them  all  well  together,  and  let  it  work 
tee  or  four  days,  then  ftrain  it  and  put  it  in  your  calk, 
11  in  fix  months  time  you  may  bottle  it. 

. 

To  make  walnut  mead. 

i 

ilEo  every  gallon  of  water  put  three  pounds  and  a half 
Ihoney,  boil  them  together  three  quarters  of  an  hour  ; 
esvery  gallon  of  liquor  put  about  two  dozen  of  walnut 
tves,  pour  your  liquor  boiling  hot  upon  them,  let  them 
end  all  night,  then  take  the  leaves  and  put  in  a fpooiifuJ 
; yeaft,  and  let  it  work  two  or  three  days,  then  make  it 
,,  let  it  ftand  three  months,  and  theii  bottle  it. 

To  make  ozyat. 

JBlanch  a pound  of  fweet  almonds,  and  the  fame  of 
:iter,  beat  them  very  fine,  with  fix  fpoonfuls  of  orange- 
vwer  water,  take  three  ounces  of  the  four  cold  feeds,  if 
Lu  beat  the  almonds  ; but  if  you  do  not  beat  them,  you 
iift  take  fix  ounces  of  the  four  cold  feeds,  then  witli  two 
;arts  of  fpring  water,  rub  your  pounded  feeds  and 
raonds  five  or  fix  times  through  a napkin,  tlien  add 
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four  pounds  of  treble  refined  fugar,  boil  It  to  a th 
fyrup,  Ikim  it  well,  and  when  it  is  cold  bottle  it. 

To  make  Ozyat  a fecond  way. 

Boil  two  quarts  of  milk  with  a flick  of  cinnamon  In 
let  it  ftand  to  be  quite  cold,  then  blanch  two  ounces  i 
the  bed  fweet  almonds  and  about  ten  or  twelve  bitt 
almonds,  pound  them  together  in  a marble  mortar  wi 
, a little  rofe  water,  then  mix  them  well  with  the  m: 
fweeten  it  to  your  tafte,  and  give  it  one  boil,  drain 
through  a very  fine  fieve  till  it  is  quite  fmooth  and  fr 
from  almonds.  Send  it  up  in  ozyat  glafles  with  handl( 
and  quite  cold  ; take  great  care  you  do  not  boil  it  t 
much,  and  that  the  almonds  do  not  turn  to  oil. 

lemonade  for  the  fame  ufe. 

To  one  quart  of  boiled  water  add  the  juice  of  fix 
mons,  rub  the  rinds  of  the  lemons  with  loaf  fugar 
your  own  tade ; when  the  water  is  near  cold  mix  t 
juice  and  fugar  with  it,  then  bottle  it  for  ufe. 

^ make  lemonade  a fecond  •way. 

Pare  fix  or  eight  large  lemons,  put  the  peels  into  a pi 
of  water,  give  them  a boil,  when  cold  fqueeze  your  i 
mons  into  it,  and  put  in  one  pound  of  fugar,  then  dra 
it  through  a lawn  fieve  to  as  much  water  as  will  make 
pleafant ; jud  before  you  fend  it  up  put  in  a pint  of  whi 
wine,  and  the  juice  of  an  orange  if  you  like  it. 


'P ' 
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i,  To  make  lemonade  a third  way. 


^'.'ake  the  rinds  of  fix  lemons  pared  very  thin,  and  put 
rn  in  a pan  with  about  twelve  ounces  of  fugar,  and  a 
jrrt  of  pump  water  made  not  too  hot  ; let  it  (land  all 
nt,  then  fqueeze  the  juice  of  your  lemons  into  it,  with 
fpoonful  of  orange-flower  water,  and  run  it  through 
iag  till  it  looks  clear. 

' ^ i 

To  -make  a rich  acid  for  punch. 

! 

TTake  red  currants,  and  flrain  them  as  you  do  fof  jel- 

take  a gallon  of  the  juice,  put  to  it  two  quarts  of 

nv  milk,  crufli  pearl  goofeberries  when  full  rkpe,  and 

aiin  them  through  a coarfe  cloth,  add  two  quarts  of  the 

icce,  and  three  pounds  of  double  refined  fugar,  three 

.larts  of  rum  and  two  of  brandy  j one  ounce  of  ifinglafs 

irfolved  in  part  of  the  liquor,  mix  it  all  up  together,  and 

Utitintoa  little  calk  ; let  it  ftand  fix  weeks,  and  then 

tttlc  it  for  ufe.  It  will  keep  many  years,  and  fave  much 

iiiit.  ' 

- 


To  make  orange  juice  to  keep. 


1 Squeeze  your  oranges  into  a pan,  then  flrain  them 
trough  a very  coarfe  fieve,  after  that  through  a very ‘fine 
:;ve  *,  meafure  your  juice^  and  to  every  pint  put  a pound 
•fine  loaf  fugar,  let  it  ftand  together  all  night  covered 
r/er,  then  takeoff  the  fcum,  ftir  it  well  in  the  ;^an,  and 
iiut  it  in  dry  pint  bottles;  put  in  a fpoonful  of  brandy, 
jfter  they  are  filled  tie  it  over  the  cork  with  leather  ; if 
rtou.do  not  choofe  to  put  fpirits  in,  a little  oil  will  do,  to 
<c  taken  off  clean  before  you  ufe  it ; keep  it  in  a dry 
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place,  and  it  will  be  good  for  two  years.  The  ptrfp  th|  ^ 
•will  be  in  your  fine  fieve  will  make  marmalade. 


To  make  shrub. 


ill 


Take  a gallon  of  new  milk,  put  to  it  two  quarts  c| 
red'wine,  pare  fix  lemons  and  four  Seville  oranges  verj 
thin,  put  in  the  rinds,  and  the  juice  of  twelve  of  eacj 
fort,  two  gallons  of  rum  and  one  of  brandy,  let  it  ftanj 
twenty  four  hours,  add  to  it  two  pounlls  of  double  refine 
fugar,  and  fiir  it  well  together,  then  put  it  in  a ju^ 
cover  it  clofemp,  and  let  it  ftand  a fortnight,  then  run  i 
through  a jelly  bag,  and  bottle  it  for  ufe. 


To  make  sherbet. 


Take  nine  Seville  oranges  and  three  lemons,  grate  of 
the  yellow  rinds,  and  put  the  rafpings  into  a gallon  o 
water,  and  three  pounds  of  double  refined  fugar,  and  boi 
it  to  a candy  height,  then  take  it  off  the  fire,  and  pu 
in  the  juiee  the  pulp  of  the  above,  and  keep  ftirring  r 
'Until  it  is  almoft  cold,  then  put  it  into  a pot  for  ufe. 


To  make  fine  sherbet  a fecond  nvay. 


Pare  four  large  lemons^  and  boll  the  peels  in  fix  quartj 
of  water  and  a little  ginger  cut  fine,  boil  them  a quarte 
of  an  hour,  then  add  to  it  three  pounds  of  fugar,  anc 
when  it  is  cold  put  in  the  juice  of  the  lemons  and  ftrair 
it,  and  i4  is  fit  for  ufe. 


To  make  sherbet  a third  way. 


Take  twelve  quarts  of  water  and  fix  pounds  of  Ma* 
laga  raifins,  flice  fix  lemons  into  it,  with  one  pound  o: 
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der  fugar,  put  them  all  together  into  an  earthen  pan, 
,.t  Hand  three  days,  ilirring  it  three  times  a day,  then 
them  out,  and  let  them  drain  in  a flannel  bag,  then 
e it  •,  do  not  fill  the  bottles  too  full,  left  they  burft. 

, ill  be  fit  to  drink  in  about  a fortnight. 

To  make  raspberry  brandy. 

b ather  the  rafpberries  when  the  fun  is  hot  upon-^em, 
as  foon  as  ever  you  have  got  them,  to  every  five 
^rts  of  rafpberries  put  one  quart  of  tfie  be  ft  brandy, 
,.a  quart  of  water  five  minutes  with  a pound  of  double 
aaed  fugar  in  it,  and  pour  it  boiling  hot  on  the  berries, 
;:t  ftand  all  night,  then  add  nine  quarts  more  brandy, 
i:.t  about  very  well,  put  it  in  a ftone  bottle,  and  let  it 
bcd  a month  or  fix  weeks  j when  fine,  bottle  it. 

To  male  black  cherry  brandy. 

I 

ji'.ake  out  the  ftones  of  eight  pounds  of  black  cherries, 
(iiput  on  them  a gallon  of  the  beft  brandy,  bruife  the 
iicss  in  a mortar,  then  put  them  in  your  brandy,  cover 
up  clofe,  and  let  them  ftand  a month  or  fix  weeks, 
I pour  it  clear  from  the  fediments,  and  bottle  it. 

To  male  orange  brandy. 

.are  eight  oranges  very  thin,  and  fteep  the  peels  in  a 
r :t  of  brandy  forty  eight  hours  in  a clofe  pitcher,  then 
f three  pints  of  water,  and  three  quarters  of  a pound 
pzi  fugar,  boil  it  until  it  is  reduced  to  half  the  quan- 
;j  then  let  it  ftand  till  it  is  cold,  then  mix  it  with  the 
i>.dy  j let  it  ftand  fourteen  days,  and  then  bottle  it. 
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make  ALMOND  shrub. 


Take  three  gallons  of  rum  or  brandy,  three  quarts 
orange  juice,  the  peels  of  three  lemons,  three  pounds 
loaf  fugar,  then  take  four  ounces  of  bitter  almonds,  bian| 
and  beat  them  fine,  mix  them  in  a pint  of  milk,  then  nj 
them  all  well  together,  let  ic  ftand  an  hour  to  curdj 
run  it  through  a flannel  bag  feveral  times  till  it  is  cle|| 
then  bottle  it  for  ufe. 


To  make  CURRANT  SHRUB. 


Pick  your  currants  clean  from  the  ftalks  when  they  ^ 
full  ripe,  and  put  twenty  four  pounds  into  a pitcher,  wj 
two  pounds  of  fingle  refined  fugar,  clofe  the  jug  well  lij 
and  put  it  into  a pan  of  boiling  water  till  they  are  fc^ 
then  {train  them  through  a jelly  bag,  and  to  every  qu| 
of  juice  put  one  quart  of  brandy,  a pint  of  red  wine,  c 
quart  of  new  milk,  a pound  of  double  refined  fugar,  a 
the  whites  of  two  eggs  well  beat,  mix  them  all  togethi 
and  cover  theni  clofe  up  two  days,  then  run  it  througl 
jelly  bag,  and  bottle  it  for  ufe. 

I 

To  make  WALNUT  catchup. 


: 


Take  green  walnuts  before  the  fliell  is  formed,  a 
grind  them  in  a crab  mill,  or  pound  them  in  a mar 
mortar,  fqiieeze  out  the  juice  through  a coarfe  cloth, 
to  every  gallon  of  juice  one  pound ’of  anchovies,  ( 
pound  of  bay  laltj  four  ounces  of  Jamaica  pepper,  twe 
long,  and  two  of  black  pepper  j of  mace,  cloves,  ; 
ginger,  egch  one  ounce,  and  a flick  of  horfe-radilh  ; I 
all  together  till  reduced  to  half  the  quantity  j put  it  i 
pot,  and  when  cold  bottle  it  j it  will  be  ready  in  tb 
months. 
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To  make  WALNUT  catchup  another  luay. 

i ?ut  your  walnuts  in  jars,  cover  them  with  cold  ftrong 
,jar,  tie  them  clofe  for  twelve  months,  then  take  the 
I,  Inuts  out  from  the  alegar,  and  put  to  every  gallon  of 
1:  liquor  two  heads  of  garlic,  half  a pound  of  anchovies, 

It  i quart  of  red  wine,  one  ounce  of  mace,  one  of  cloves, 

!■  e of  long,  one  of  black,  and  one  of  Jamaica  pepper, 
;h  one  of  ginger,  boil  them  all  in  the  liquor  till  it  is 
■luced  to  half  the  quantity,  the  next 'day  bottle  it  for 
e;  ; it  is  good  in  fifh  fauce,  or  flawed  beef.  In  my 
'■  ;nion  it'is  an  excellent  catchup,  for  the  longer  it  is  kept 
t;  better  it  is.  I have  kept  it  five  years,  and  it  was 
i;ich  better  than  when  firft  made.-r— N.  B.  You  may 
vd  how  to  pickle  the  walnuts' you  have  taken  out  amongft 
XI  other  pickles. 

To  make  mum  catchup. 

rTo  a quart  of  old  mum  put  four  ounces  of  anchovies, 
ij  mace  and  nutmeg  fliced  one  ounce,  of  cloves  and 
luck  pepper  half  an  ounce,  boil  till  it  is  reduced  one 
rird  j when  cold  bottle  it  for  ufe. 

, To  make  a catchup  to  keep  /even  years. 

I 'Take  two  quarts  of  the  oldeft  ftrong  beer  you  can  get, 
ji:  t to  it  one  quart  of  red  wine,  three  quarters  of  a pound 
|f  anchovies,  three  ounces  of  fiialots  peeled  ; half  *n 
ji  nee  of  mace,  the  fame  of  nutmegs  •,  -a  quarter  of  an 

t '.nce  of  cloves,  three  large  races  of  ginger  cut  in  flices, 
)il  all  together  over  a moderate  fire  till  one  third  is 
;afted,  the  next  day  bottle  it  for  ufe  ; it  will  carry  to 
1 .e  Eaft  Indies. 


P 


THE  EXPERIENCED 

To  nuihe  mushroom  catchup. 
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Take  the  full  grown  flaps  of  mufhrooms,  crnfli  thert 
with  your  hands,  throw  a handful  of  fait  into  ev^ry  peq 
of  muflirooms  and  let  them  (land  all  night,  then  put  then 
into 'flew  pans,  and  fet  them  in  a quick  oven  for  twelvi 
hours,  and  flrain  them  through  a hair  fieve  *,  to  ever' 
gallon  of  liquor  put  of  cloves,  Jamaica,  black  pepped 
and  ginger,  one  ounce  each,  and  half  a pound  of  comf 
mon  fait,  fet  it  on  a flow  fire,  and  let  it  boil  lill  half  thj 
liquor  is  wafted  away ; then  put  it  in  a clean  pot,  whei 
cold  bottle  it  for  ufe. 

i 

To  make  mushroom  powder. 

Take  the  tliickeft  large  buttons  you  can  get,  peel  them 
cut  off  the  rotten  end,  but  do  not  wafh  them,  fpread  then! 
feparately  on  pewter  difhes,  and  fet  them  in  a flow  oved 

. t 

to  dry,  let  the  liquor  dry  up  into  the  mufhrooms  j it  make 
tli6  powder  ftronger,  and  let  them  continue  in  the  ovei 
till  you  find  they  will  powder,  then  beat  them  in  a marbl 
mortar,  and  fift  them  through  a fine  fieve,  with  a lirtL 
Cayenne  pepper  and  pounded  mace  ; bottle  it,  and  kee; 
it  in  a dry  clofet. 

To  make  TARRAGON  VINEGAR.  I 

Taketarrsigon  juft  as  it  Is  going  into  bloom,  ft  rip  o: 
the  leaves,  and  to  every  pound  of  leaves  put  a gallon  o 
ftrong  white  wine  vinegar  into  a ftone  jug  to  ferment  £0 
a fortnight,  then  run  it  through  a flannel  bag;  to  ever 
four  gallons  of  vinegar  put  half  an  ounce  of  ifinglafs  dii 
folved  in  cyder,  mix  it  well  with  vinegar,  then  put  it  int 
larsfe  bottles,  and  let  it  Hand  one  month  to  fine,  then  rac 
it  off,  and  put  it  into  pint  bottles  for  ufe. 
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To  make  elder  flower  vinegar. 

, To  every  peck  of  the  peeps  of  elder  flowers  put  two 
Ions  of  ftrong  alegar  5 and  fet  it  in  the  fun  in  a (tone 
for  a fortnight,  then  filter  it  through  a flannel  bag  ; 
fien  you  bottle  it  put  it  in  fmall  bottles,  it  keeps  the 
vvour  much  better  than  large  ones.  Be  careful,  you  do 
i;t  drop  any  ftalks  among  the  peeps. — It  makes  a pretty 
i>xture  on  a 'fide  table,  with  tarragon  vinegar,  lemon 
c:kle,  &c. 

To  make  gooseberry  vinegar. 

'.Take  the  ripeft  goofeberries  you  can  get,  crufli  them 
i!th  your  hands  in  a tub,  to  every  peck  of  goofeberries 
i :t  two  gallons  of  water,  mix  them  well  together,  and 
L ; them  work  for  three  w’^eeks,  flir  them  up  three  or  four 
mes  a day,  then  ftrain  the  liquor  through  a hair  fieve. 
Kid  put  to  every  gallon  a pound  of  brown  fugar,  a pound 
treacle,  a fpoonful  of  frefli  barm,  and  let  it  work  three 
four  days  in  the  fame  tub  well  wafhed,  run  it  into  iron 

t")oped  barrels,  and  let  it  Hand  twelve  months,  then  draw 
iinto  bottles  for  ufe. — This  far  exceeds  any  wdiite  wine 
jinegar. 

To  make  SUGAR  VINEGAR, 

) Put  nine  pounds  of  brown  fugar  to  every  fix  gallons 
water,  boil  it  for  a quarter  of  an  hour,  then  put  it  into 
|ttub  lukewarm,  put  to  it  a pint  of  new  barm,  let  it  work 
Lr  four  or  five  days,  flir  it  up  three  or  four  times  a day, 
Juentun  it  into  a clean  barrel  iron  hooped,  and  fet  it  full 
1 the  fun  ; if  you  make  it  in  Frebruary  it  will  be  fit  for 
fe  in  Augufl ; you  may  ufe  it  for  moft  forts  of  pickles, 
i.'tccpt  muflirooms  and  walnuts. 
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CHAP.  XVI. 

Obfervaiions  on  pickling. 


1; 


Pickling  is  a very  ufeful  tiling  in  a family,  but  It  is 
often  ill  managed,  or  at  leaf!;  made  to  pleafe  the  eye  by 
pernicious  things  which  is  the  only  thing  that  ought  to 
be  avoided,  for  nothing  is  more  common  than  to  green  | 
pickles  in  a brafs  pan  for  the  fake  of  having  them  a gooc 
green,  when  ^it  the  fame  time  t ey  green  as  well  by  heat 
ing  liquor,  and  keeping  them  in  a proper  heat  upon  the 
hearth  without  the  help  of  brafs,  or  verdigris  of  any  kind 
for  it  Is  poifon  to  a great  degree,  and  nothing  ought  to  be 
avoided  more  than  ufing  brafs  or  copper  that  is  not  wel 
tinned  5 but  the  befh  way,  and  the  only  caution  I car 
give,  is  to  be  very  particular  in  keeping  the  pickles  fron 
any  thing  of  that  kind,  and  follow  Itridfly  the  diredflor 
of  your  receipts,  as  you  will  find  receipts  for  any  kinc 
of  pickles,  without  being  put  in  fait  and  w'ater  at  all 
and  greened  only  by  pouring  your  vinegar  hot  upoi 
them,  and  it  will  keep  them  a long  time. 


a 


To  pickle  CUCUMBERS. 


Take  the  fmallefi;  cucumbers  you  can  get,  and  as  fre 
from  fpots  as  poflible,  put  them  into  a ftrong  fait  an 
water  for  nine  or  ten  days,  or  till  they  are  quite  yellow 
and  ftir  them  twice  a day  at  leaft,  or  they  will  feum  ove 
and  grow  foft  j when  they  are  thoroughly  yellow,  pou 
the  water  from  them,  and  cover  them  with  plenty  of  vin 
leaves,  fet  your  water  over  the  fire,  w'hen  it  boils  pour 
upon  them,  and  fet  them  on  the  hearth  to  keep  warm 
when  the  water  grows  cold,  make  it  boiling  hot  agaii 
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j id  pour  ic  upon  them,  keep  doing  fo  till  you  fee  they 
e a fine  green,  which  will  be  in  four  or  five  times  \ be 
i re  you  keep  them  well  covered  with  vine  leaves,  a cloth 
: id  dilh  over  the  top  to  keep  in  the  fleam,  it  helps  to 
' Teen  them  fooner  j when  they  are  greened,  put  them  in- 
: ')  a hair  fieve  to  drajn,  then  make  a pickle  for  them  ; to 
^ ■Tcry.two  quarts  of  white  wine  vinegar,  put  half  an  ounce 
‘ |if  mace,  and  ten  or  twelve  cloves,  one  ounce  of  ginger 
:i;ut  in  dices,  the  fame  of  black  pepper,  and  a handful  of 
■;alt,  boil  them  all  together  five  minutes,  then  pour  it  hot 

il:pon  your  pickles,  and  tie  them  down  with  a bladder  for 
j fe. — N.  B.  You  may  pickle  them  with  alegar,  or  diftilled 
jiiiiegar  j if  you  ufe  vinegar,  it  mull  not  be  boiled  ; you 
Tnay  add  three  or  four  cloves  of  garlic,  or  fhalots,  they  are 
t:ery  good  for  keeping  the  pickle  from  caning. 

I To  pickle  CUCUMBERS  a fecond  way. 

Gather  your  cucumbers  on  a dry  day,  and  put  them 
jt  ito  a narrow  topped  pitcher,  put  to  them  a head  of  gar- 
iiic,  a few  white  muftard  feeds,  and  a few  blades  of  mace, 
'.lalf  an  ounce  of  black  pepper,  the  fame  of  long  pepper 
i nd  ginger,  and  a good  handful  of  fait  into  your  vinegar ; 
pour  it  upon  your  cucumbers  boiling  hot,  fet  them  by  the 
lire,  and  keep  them  warm  for  three  days,  and  boil  your 
idegar  once  every  day  j keep  them  clofe  covered  till  they 
lire  a good  green,  and  then  tie  them  down  with  a leather, 
|und  keep  them  for  ufe. 

; To  pickle  cucumbers  in  Jlices. 

^ , Get  your  cucumbers  large,  before  the  feeds  are  ripe, 
jj  JlUce  them  in  a quarter  of  an  inch  thick,  then  lay  them  on 
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a hair  fieve,  and  betwixt  every  layer  put  a flialot  or  two, 
throw  on  a little  fait,  let  them  Hand  four  or  five  hours  tof 
drain,  then  put  them  In  a ftone  jar,  take  as  much  ftrong; 
alegar  as  will  cover  them,  boil  it  five  minutes,  with  a bladq 
or  two  of  mace,  a few  white  pepper  corns,  a little  ginger 
lliced,  and  fome  horferadifh  fcraped,  then  pour  it  boiling' 
hot  upon_  your  cucumbers,  let  them  ftand  till  they  are: 
cold,  do  fo  for  three  times  more  j let  it  grow  cold  betwixt 
every  time,  then  tie  them  down  with  a bladder  for  ufe. 

To  pickle  MANGOES. 

Take  the  latgefi;  cucumbers  you  can  get,  before  theyj 
are  too  ripe,  or  yellow  at  the  ends,  then  cut  a piece  out 
of  the  fide,  and  take  out  the  feeds  with  an  apple  fcraper, 
or  a tea  fpoon,  and  put  them  in  a very  ftrong  fait  and 
water  for  eight  or  nine  days,  or  till  they  are  very  yellow,i 
ftir  them  well  two  or  three  times  each  day,  then  put  them’ 
into  a brafs  pan,  with  a large  quantity  of  vine  leaves  both 
under  and  over  them,  beat  a little  roach  allum  very  fine, 
and  put  it  in  the  fait  and.  water  that  they  came  out  of, 
pour  it  upon  your  cucumbers,  and  fet  it  upon  a very  flow 
fire  for  four  or  five  hours,  till  they  are  a pretty  green,  then 
take  them  out,  and  drain  them  on  a hair  fieve;  when^ 
they  are  cold,  put  to  them  a little  horferadifh,  then  muf-i 
tard  feed,  two  or  three  heads  of  garlic,  a few  pepper  i 
corns,  nice  a few  green  cucumbei's  in  fmall  pieces,  then!; 
horferadifh,  and  the  fame  as  before  'mentioned,  till  you|i| 
have  filled  them,  then  take  the  piece  you  cut  out,  andj 
few  it  on  with  a large  needle  and  thread,  and  do  all  the" 
reft  the  fame  way,  have  ready  your  pickle  ; to  every  gal-. 
Ion  of  alegar  put  one  ounce  of  mace,  the  fame  of  clov^es,  j 
two  ounces  of  ginger  fliced,  the  fame  of  long  pepper,  ^ 
black  pepper,  Jamaica  pepper,  three  ounces  of  muftard  ‘ 
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; d tied  up  in  a bag,  four  ounces  of  garlic,  and  a Rick  of 
rrferadiflr  cut  in  fllces,  boll  them  five  minutes  m alegar, 

I -n  pour  it  upon  your  pickles,  tie  them  down,  and  keep 

Lm  for  ufe., 

|.  .To  pickle  CODLINGS. 

(Get  your  codlings  when  they  are  the  fize  of  a large 
eench  walnut,  put  a good  deal  of  vine  leaves  in  the  bot- 

!m  of  a brafs  pan,  then  put  in  your  codlings,  cover  them 
iry  well  with  vine  leaves,  and  fet  them  over  a very  flow 
ce  till  you  can  peel  the  flcins  off,  then  take  them  care- 
Uly  up  in  a hair  fieve,  and  peel  them  with  a penknife, 
,.d  put  them  into  the  fame  pan  again  with  the  vine  leaves 
I d water  as  before,  cover  them  clofe,  and  fet  them  over 
BQow  fire  till  they  are  a fine  green,  then  drain  them 
irrough  a hair  fieve,  and  when  they  are  cold  cut  them 
\ao  diftilled  vinegar,  pour  a little  meat  oil  on  the  top, 
[ltd  tie  them  down  with  a bladder. 

To  pickle  KIDNEY  BEANS. 

i Get  your  beans  when  they  are  young  and  fmall,  then 
^at  them  into  a ftrong  fait  and  water  for  three  days,  ftlr 
^:'em  up  two  or  three  times  each  day,  then  put  them  into 
brafs  pan  with  vine  leaves  both  under  and  over  them  ^ 
aur  on  the  fame  water  as  they  came  op.t  of,  cover  them 
ofe,  and  fet  them  over  a flow  fire  till  they  are  a fine 
rreen,  then  put  them  into  a hair  fieve  to  drain,  and  make 
pickle  for  them  of  white  wine  vinegar,  or  fine  alegar, 
v-oil  it  five  or  fix  minutes,  with  a little  mace,  Jamaica 
'.epper,  long  pepper,,  and  a race  or  two  of  ginger  fliced, 
'.len  pour  it  hot  upon  the  kidney  beans,  and  tie  them 
own  with  a bladder. 
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To  pickle  SAMPHIRE. 


Wafh  your  famphire  very  well  in  four  fmall  beer,  then 
put  it  into  a large  brafs  pan,  diflblve  a little  bay  fait,  anc 
twice  the  quantity  of  common  fait  in  four  beer,  then  flB 
up  your  pan  with  it^  coyer  it  clo/e,  and  fet  it  over  a flo^« 
fire  till  it  is  a fine  green,  then  drain  it  through  a fieve,  and 
put  it  into  jars,  boil  as  much  fugar  vinegar,  or  white  wini 
vinegar,  with  a race  or  two  of  ginger,  and  a few  peppe 
corns,  as  will  cover  it  •,  then  pour  it  hot  upon  your  fanv 
phire,  and  tie  it  well  down. 


To  pickle  WALNUTS  black. 


Gather  your  walnuts  when  the  fun  is  hot  upon  them 
and  before  the  fliell  is  hard,  which  you  may  know  by  rUn 
iiing  a pin  into  them,  then  put  them  in  a flrong  fait  am 
water  for  nine  days,  and  ftir  them  twice  a day,  and  change 
the  fait  and  water  every  three  days,  then  put  them  in  5 
hair  fieve,  and  let  them  ftand  in  the  air  till  they  tun 
black  i then  put  them  into  ftrong  (tone  jars,  and  pool 
boiling  alegar  over  them,  cover  them  up,  and  let  them 
Hand  till  they  are  cold,  then  boil  the  alegar  three  time 
more,  and  let  it  Hand  till  it  is  cold  betwixt  every  time 
tie  them  down  with  paper  and  a bladder  over  them,  anc 
let  them  ftand  two  months,  then  take  them  out  of  the  ale- 
gar, and  make  a pickle  for  them  ; to  every  two  quarts  0 
alegar  put  half  an  ounce  of  mace,  the  fame  of  cloves,  one 
ounce  of  black  pepper,  the  fame  of  Jamaica  pepper,  gin- 
ger, and  long  pepper,  and  two  ounces  of  common  fait 
boil  it  ten  minutes,  and  pour  it  hot  upon  your  walnuts, 
and  tie  them  down  with  a bladder  and  paper  over  it.  ^ 
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A fecotid  way  to  pickle  walnuts  black. 

When  you  have  got  your  walnuts  as  before,  put  them 
;to  a flrong  cold  alegar,  with  a good  deal  of  fait  in  it,  let 
item  Hand  three  months,  then^pour  off  the  alegar,  and 
>il  it  with  a little  more  fait  in  it,  then  pour  it  upon  your 
alnuts,  and  lec  them  ftand  till  they  are  cold  ; make  it 
ot  again  and  pour  it  upon  your  walnuts,  and  do  fo  till 
iitiey  are  black,  then  put  them  into  a hair  fieve,  and  make 
pickle  for  them  the  fame  way  as  above  ; keep  them  in 
rong  (lone  jars,  and  they  will  be  fit  for  ufe  in  a month 
ir:  fix  weeks  time. 

To  pickle  WALNUTS  an  olive  colour. 

Gather  your  walnuts,  and  put  them  in  a flrong  alegar, 
rnd  tie  them  down  with  a bladder  and  a paper  over  it, 
la  keep  out  the  air,  and  let  them  (land  twelve  months, 
'.aeii  take  them  out  of  that  alegar,  and  make  a pickle  for 
l.iem  of  flrong  alegar,  and  to  every  quart  put  half  an 
unce  of  Jamaica  pepper,  the  fame  of  long  pepper,  a quar- 
eer  of  an  ounce  of  mace,  the  fame  of  cloves,  one  head  of 
5;arlic,  and  a little  fait,  boil  them  together  five  or  fix  mi- 
■.lutes,  then  pour  it  upon  your  walnuts  *,  when  it  is  cold 
leatit  again  three  times,  then  tie  them  down  with  a blad- 
der and  paper  over  it  •,  they  will  keep  feveral  years,  with- 
P)ut  either  turning  colour  or  growing  foft,  if  your  alegar 
^De  good. — N.  B.  You  may  make  exceeding  good  catchup 
lof  the  alegar  that  comes  from  the  walnuts  by  adding 
pound  of  anchovies,  one  ounce  of  cloves,  the  fame  of 
Long  and  black  pepper,  one  head  of  garlic,  and  half  a 
^Dound  of  common  fait  to  every  gallon  of  alegar,  boil  it  till 
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it  is  half  reduced  away,  and  fcum  it  very  well,  tlien 
bottle  it  for  ufe,  and  it  will  keep  a long  time. 


To  pickle  WALNUTS. 


Take  the  largefl  French  walnuts,  pare  them  till  you 
can  fee  the  white  appear,  but  take  great  care  you  do  not 
^ cut  it  too  deep,  it  will  make  them  full  of  holes,  put  them 
into  fait  and  water  as  you  pare  them,  or  they  will  turn 
black,  when  you  have  dared  them  all,  have  ready  a fauce- 
pan  well  tinned,  full  of  boiling  water,  with  a little  fait, 
then  put  in  your  walnuts,  and  let  them  boil  five  minutes 
very  quick,  then  take  them  out,  and  fpread  them  betwixt 
two  clean  cloths,  when  they  are  cold,  put  them  into  wid 
mouthed  bottles,  and  fill  them  up  with  diftilled  vinegar, 
and  put  a blade  or  two  of  mace,  and  a large  tea  fpoonful 
of  eating  oil  into  every  bottle  ; thy  ii^xt  day  cork  them 
well,  and  keep  them  in  a dry  place. 


ft 


To  pickle  WALNUTS  green. 


Take  the  large  double  or  French  walnuts,  before  the 
(hells  are  hard,  wrap  them  fingly  in  vine  leaves,  put  a 
few  vine  leaves  in  the  bottom  of  your  jar,  fill  it  near  full 
w'ith  your  walnuts,  take  care  that  they  do  nor  touch  one  ' 
anotl^er,  put  a good  many  leaves  over  them,  then  fill  your 
jar  with  good  alegar,  cover  them  clofe,  that  the  air  can- 
not get  in,  let  them  (land  for  three  weeks,  then  pour  the 
alegar  from  them,  put  frefli  leaves  in  the  bottom  of  an- 
other jar,  take  out  your  walnuts,  and  wrap  thdm  feparate- 
ly  in  frefii  leaves  as  quick  as  poflibly  you  can,  put  them 
into  your  jar  with  a good  many  leaves  over  them,  then  fill 
it  with  white  wine  vinegar,  let  them  Hand  three  weeks, 
pour  off  your  vinegar,  and  wrap  them  as  before  with 
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-edi  leaves  at  the  bottom  and  top  of  your  jar,  take  frefh 
' 'hite  wine  vinegar,  put  fait  in  it  till  it  will  bear  an  egg, 

1 dd  to  it  mace,  cloves,  nutmeg,  and  garlic  if  you  choofe 
boil  it  about  eight  minutes,  then  pour  it  on  your  wal- 
nuts, tie  them  clofe  with  paper  and  a bladder,  and  fet 
hem  by  for  ufe.— Be  fure  to  keep  them  always  covered  ; 
jwhen  you  take  any  out  for  ufe,  wh^it  is  left  muft  not  .be 
put  in  again,  but  have  ready  a frefli  jar,  yvith  boiled 
i inegar  and  fait,  to  put  them  in. 

To  pickle  BARBERRIES. 

Get  your  barberries  before  they  are  too  ripe,  pick  out 
S,;he  leaves  and  dead  ftalks,  then  put  them  into  jars,  with 
large  quantity  of  ftrong  fait  and  water,  and  tie  them 
idowri  with  a bladder. — N.  B.  When  you  fee  your  bar- 
llbcrries  fcum  over,  put  them  in  frefli  fait  and  water,  they 
rneed-no  vinegar,  their  own'fliarpnefs  is  fufhcient  enough 
tto  keep  them. 

To  pickle  PARSLEY  green. 

Take  a large  quantity  of  curled  parfley,  make  a ftrong 
Ifalt  and  water  to  bear  an  egg,  put  in  your  parfley,  let  it 
iftand  a week,  then  take  it  out  to  drain,  make  a frefli  fait 
:and  water  as  before,  let  it  ftand  another  week,  then  drain 
;it  very  well,  put  it  in  fpring  water,  and  change  it  every 
<day  for  three  days,  and  fcald  it  in  hard  water  till  it  be- 
( comes  green,  take  it  out,  and  drain  it  quite  dry,  boil  a 
< quart  of  diftilled  vinegar  a few  minutes,  with  two  or  three 
1 blades  of  mace,  a nutmeg  fliced,  and  a fl^^Jot  or  two  : 
when  it  is  quite  cold  pour  it  on  your  parfley,  with  two 
tor  three  fliges  of  horferadifli,  and  keep  it  for  ufe. 
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To  pickle  NASTURTIUM  BERRIES. 

Gather  the  nafturtium  berries  foon  after  the  bloflbms 
are  gone  off,  put  them  into  cold  fait  and  water,  change 
the  water  once  a day  for  three  days,  make  your  pickle  of 
white  wine  vinegar,  'biace,  nutmeg  diced,  pepper  corns, 
fait,  fhalots,  and ' horferadilh  : it  requires  to  be  made 
pretty  ftrong,  as  your  pickle  is  not  to  be  boiled  ; when 
you  have  drained  them,  put  them  into  a jar,  and  pour 
the  pickle  over  them. 

To  pickle  RADISH  PODS. 

Gather  your  radilh  pods  when  they  are  quite  young, 
and  put  them  in  fait  and  water  all  night,  then  boil  the 
fait  and  water  they  were  laid  in,  and  pour  it  upon  your 
pods,  and  cover  your  jars  clofe  to  keep  in  the  fleam  ; 
when  it  grows  cold  make  .it  boiling  hot,  and  poijnr  it;  on 
again  ; keep  doing  fo  till  your  pods  are  quite  gredn,  t)^en 
put  them  on  a fieve  to  drain,  and  make  a pickle  for  TneiH 
of  white  wine  vinegar,  with  a little  mace,  ginger,  long 
pepper  and  horferadifli,  pour  it  boiling  hot  upon  your 
podsj  when  it  is  nlmoft  cold,  make  your  vinegar  twice 
hot  as  before,  and  pour  it  upon  them,  and  tie  them  down 
with  a bladder. 

To  pickle  ELDER  SHOOTS. 

Gather  your  elder  flioots  when  they  are  the  thicknefs 
of  a pipe  fhank,  put  them  into  fait  and  water  all  night, 
then  put  them  into  (lone  jars  in  layers,  and  betwixt  every 
layer  ilrew  a little  rauftard  feed,  and  feraped  horferadifli, 
a few  fhalots,  a little  white  beet  root,  and  cauliflowers 
cut  in  fmall  pieces,  then  pour  boiling  alegar  upon  it,  and 
fcald  it  three  times,  and  it  will  be  like  piccalillo,  or  Indian 
pickle  j tie  a leather  over  it,  and  keep  it  in  a dry  place. 
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■Get  your  elder  buds  when  they  are  the  fize  of  hop 
; ds,  and  put  them  into  a llrong  fait  and  water  for  nine 
rys,  and  ftir  them  two  or  three  times  a day,  then  put 
icem  into  a brafs  pan,  cover  them  with  vine  leaves,  and 
: ur  the  water  on  them  that  they  came  out  of,  and  fet 
i:em  over  a flow  fire  till  they  are  quite  green,  then  make 
jpickle  for  them  of  alegar,  a little  mace,  a few  flialots, 
r.id  fome  ginger  llicedi  boil  them  two  or  three  minutes, 
r.id  pour  it  upon  your  buds  ; tie  them  down,  and  keep 
^..em  in  a dry  place  for  ufe. 

; To  pickle  beet  roots. 

Take  red  beet  roots,  and  boil  them  till  they  are  tender, 
'.en  take  the  Ikins  off,  and  cut  them  in  lllces,  and  gimp 
! lem  in  the  flbape  of  wheels,  flowers,  or  what  form  you 
! eafe,  and  put  them  into  ajar,  then  take  as  much  vinegar 
5>  you  think  will  cover  them,  and  boil  it  with  a little 
i .ace,  a race  of  ginger  fliced,  and  a few  flices  of  horfe- 
ndifli,  pour  it  hot  upon  your  roots,  and  tie  them  down. — 
hey"are  a pretty  garnifh  for  made  dilhes. 

To  pickle  CAULIFLOWERS. 

Take  the  clofeft  and  whiteft  cauliflowers  you  can  get, 
ind  pull  them  in  bunches,  and  fpread  them  on  an  earthen 
.ifl),  and  lay  fait  all  over  them,  let  them  Hand  for  three 
ays  to  bring  out  all  the  water,  then  put  them  in  earthen 
-ars,  and  pour  boiling  fait  and  water  upon  them,  and  let 
Ihem  ftand  all  night,  then  drain  them  on  a hair  fieve,  and 
Mut  them  into  glafs  jars,  and  fill  up  your  jars  with  dillill- 
lid  vinegar,  and  tie  thejn  clofe  down  with  leather. 
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A Jeco7id  way  to  pickle  cauliflowers. 


Pull  your  cauliflowers  in  bunches  as.  before,  and  give: 
them  juft  a fcald  in  fait  and  water,  fpread  them  on  a cloth, 
and  Iprinkle  a little  fait  over  them,  and  throw  another 
cloth  upon  them  till  they  are  drained,  then  lay  them  onj 
fieves,  and  dry  them  in  the  fun  till  they  are  quite  dry  like 
fcraps  of  leather,  put  them  into  jars  about  half  full,  and 
pour  hot  vinegar  (with  fpice  boiled  in  it  to  your  tafte) 
upon  them  ; tie  them  down  with  a bladder  and  a leather 
quite  clofe. — N.  B.  White  cabbage  is  done  the  fame  way* 


r 


To  pickle  RED  CABBAGE. 


Get  the  fineft  and  clofeft  red  cabbage  you  can,  and  cut 
it  as  thin  as  poflTible,  then  take  fome  cold  alegar,  and  put 
to  it  two  or  three  blades  of  mace,  a few  white  pepper 
corns,  and  make  it  pretty  thick  wdth  fait,  put  your  cabbage 
into  the  alegar  as  you  cut  it  j tie  it  clofe  down  w’ith  ai 
bladder,  and  aTaper  over  it,  and  it  will  be  fit  for  ufe  in 
a day  or  two. 

To  pickle  RED  CABBAGE  a fecond  way. 

Cut  the  cabbage  as  before,  and  throw  fome'  fait  upon 
it,  and  let  it  lie  two  or  three  days,  till  it  grows  a fine; 
purple,  then  drain  it  from  the  fait,  and  put  it  into  a pan 
with  beer  alegar,  and  fpice  to  your  liking,  and  give  it  a« 
fcald;  when  it  is  cold,  put  it  into  your  jars,  and  tie  it: 
clofe  up. 

To  pickle  GRAPES. 


Get  your  grapes  when  they  are  pretty  large,  but  not 
too  ripe,  then  put  a layer  into  a ftone  jar,  then  a layer  of 
vine  leaves,  then  grapes  and  vine  leaves  as  before,  till 
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|.  ur  jar  Is  full  ; then  take  two  quarts  of  water,  half  a 
i.und  of  bay  fait,  the  fame  of  common  fait,  boil  it  half 
I hour,  Ikim  it  well  and  take  it  off  to  fettle,  when  it  is 
.ilk  warm  pour  the  clean  liquor  upon  the  grapes,  and  lay 
^^ood  deal  of  vine  leaves  upon  the  top,  and  cover  it  clofe 
?)  with  a cloth,  and  fet  it  upon  the  hearth  for  two  days, 
:en  take  your  grapes  out  of  the  jar,  and  lay  them  upon 
:cloth  to  drain,  and  cover  them  with  a flannel  till  they 

i;e  quite  dry  : then  lay  them  in  flat  bottomed  ftone  jars, 
layers,  and  put  frefh^  vine  leaves  between  every  layer, 
K.d  a large  handful  on  the  top  of  the  grapes,  then  boil  a 
lart  of  hard  water  and  one  pound  of  loaf  fugar  a quarter 
an  hour,  Ikim  it  well  and  put  to  it  three  blades  of  mace, 

1 large  nutmeg  fliced,  and  two  quarts  of  white  wine  vine- 
ur,  give  them  all  a boil  together,  then  take  it  off,  and 
ihenit  is  quite  cold  pour  it  upon  your  grapes,  and  cover 
mem  very  well  with  it  put  a bladder  upon  the  top,  and 
e3  a leather  over  it,  and  keep  them  in  a dry  place  for  ufe. 
I— N.  B.  You  may  pickle  them  in  cold  diffilled  vinegar. 

To  pickle  young  artichokes. 

Get  your  artichokes  as  foon'as  they  are  formed,  and 
coil  them  in  a ftrong  flfft  and  water  for  two  or  three 
•.iinutes,  and  lay  them  upon  a hair  fieve  to  drain,  when 
iiey  are  cold  put  them  into  narrow  topped  jars,  then  take 
S3  much  white  wine  vinegar  as  will  cover  your  artichokes, 
oil  with  it  a blade  or  two  of  mace,  a few'flices  of  ginger, 
nd  a nutmeg  cut  thin,  pour  it  on  hot,  and  tie  them  down. 

To  pickle  MUSHROOMS. 

Gather  the  fmallefl;  muflirooms  you  can  get,  and  put 
nem  into  fpring  water,  then  rub  them  with  a piece  of 
ijcw  flannel  dipped  in  fait,  and  throw  them  into  cold 
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fpring  water  as  you  do  them  to  keep  their  colour,  then  ? 
put  them  into  a well  tinned  faucepan,  and  throw  a hand- 1 


ful  of  fait  over  them,  cover  them  clofe,  and  fet  them  overt 


the  fire  four  or  five  minutes,  or  till  you  fee  tliey  are  tho-| 
roughly  hot,  and  the  liquor  is  drawn  out  of  them,  then| 
lay  them\ietween  two  clean  cloths  till  they  are  cold,  then; 
put  them  into  glafs  bottles,  and  fill  them  up  with  diftilled 
vinegar,  and  put  a blade  or  two  of  mace  and  a tea  fpoon- 
ful  of  eating  oil  in  every  bottle,  cork  them  clofe  up,  and 
fet  them  in  a cool  place. — N.  B.  If  you  have  not  any  dif; 
tilled  vinegar,  you  may  ufe  white  M'ine  vinegar,  or  alegar 
will  do,  but  it  muft  be  boiled  with  a little  mace,  fait,  andi 
a few  flices  of  ginger,  it  mult  be  cold  before  you  pour 
it  on  your  mufhrooms  5 if  your  vinegar  or  alegar  be  too, 
lharp  it  will  foften  your  muflirooms,  neither  will  theyj 
keep  fo  long,  nor  be  fo  white. 


' 


To  pickle  MUSHROOMS  bro’wn. 


Take  a quart  of  large  mulhroom  buttons,  wafh  themj 
in  alegar  with  a flannel,  take  three  anchovies  and  chop 
them  fmall,  a few  blades  of  mace,  a little  pepper  and  gin- 
ger, a fpoonful  of  fait,  and  three  cloves  or  flialots,  put 
them  into  a faucepan,  with  as  much  alegar  as  will  half 
cover  them,  fet  them  on  the  fire,  and  let  them  ftew  till 
they  (brink  pretty  much  ; when  cold  put  them  in  fmall 
bottles,  with  the  alegar  poured  upon  <them,  cork  and  tie 
them  up  clofe. — N.  B.  This  pickle  will  make  a great 
addition  in  brown  faucc. 


To  pickle  ONIONS. 


Peel  the  fmalleft  onions  you  can  get,  and  put  them 
into  fait  and  water  for  nine  days,  and  change  the  water 
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4 Lery  day,  then  put  them  into  jars,  and  pour  frefli  boil- 
I fait  and  water  over  them,  let  them  ftand  clofe  covered 
; ;til  they  are  cold  *,  then  make  fome  more  fait  and  water, 
d pour  it  boiling  hot  upon  them,  and  when  it  is  cold 
ut  your  onions  into  a hair  fieve  to  drain,  then  put  them 
j:to  wide  mouthed  bottles,  and  fill  them  up  with  diftilled 
|:iiegar,  and  put  into  every  bottle  a flice  or  two  of  gln- 
; :r,  one  blade  of  mace,  and  a large  tea  fpoonful  of  eat- 
jig  oil,  it  will  keep  the  onions  white  ; then  cork  them 
f.ell  up. — N.  B.  If  you  like  the  tafte  of  a bay  leaf,  put 
me  or  two  into  every  bottle,  and  as  much  bay  fait  as 
f:ill  lie  on  a fixpence. 

To  make  Indian  pickle,  or  piccalillo. 

✓ 

i Get  a white  cabbage,  one  cauliflower,  a few  fmall  cu- 
lambers,  radiih  pods,  kidney  beans,  and  a little  beet  root, 
r:  any  other  thing  you  commonly  pickle  ; then  put  them 
n a hair  fieve,  and  throw  a large  handful  of  fait  over 
uem,  and  fet  them  in  the  funfiiine,  or  before  the  fire, 
)ir  three  days  to  dry  j when  all  the  water  is  run  out  of 
uem,  put  them  into  a large  earthen  pot  in  layers,  and 
eetwixt  every  layer  put  a handful  of  brown  muftard  feed, 
lien  take  as  much  alegar  as  you  think  will  cover  It  and 
every  four  quarts  of  alegar  put  an  ounce  of  turmeric, 
oil  them  together,  and  pour  it  hot  upon  your  pickle,  and 
i ,*t  it  (land  twelve  days  upon  the  hearth,  or  till  the  pickles 
:re  all  of  a bright  yellow  colour,  and  mofh  of  the  alegar 
lacked  up;  then  take  two  quarts  of  llrong  alegar,  one 
unce  of  mace,  the  fame  of  white  pepper,  a quarter  of 
n ounce  of  cloves,  the  fame  of  long  pepper  and  nutmeg  ; 
teat  them  all  together,  and  boil  them  ten  minutes  in  your 
degar,  then  pour  it  upon  your  pickles  with  four  ounces 
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of  garlic  peeled  j tie  it  clofe  down,  and  keep  it  for  ufe, 
— N.  B.  You  may  put  in  frefli  pickles,  as  the  things 
come  in  feafon,  and  keep  them  covered  with  vinegar^  &c. 

A pickle  in  imitation  of  Indian  bamboe. 

Take  the  young  fhoots  of  elder,  about  the  beginning 
or  middle  of  May,  take  the  middle  of  the  ftalk,  the  top 
is  not  worth  doing,  peel  off  the  out  rind,  and  lay  them 
in  a ftrong  brine  of  fait  and  beer  one  night,  dry  them  in 
a cloth  fmgle,  in  the  mean  time  make  a pickle  of  half 
goofeberry  vinegar  and  half  alegar ; to  every  quart  of 
pickle  put  one  ounce  of  long  pepper,  one  ounce  of  diced 
ginger,  a few  corns  of  Jamaica  pepper,  ;a  little  mace,  boil 
it,  and  pour  it  upon  the  flioots,  and  flop  the  jar  clofe  up, 
and  fet  it  by  the  fire  twenty-four  hours,  flirring  it  very 
often. 


( 


c 


CHAP.  XVID 


i 


Ob/ervations  on  keeping  garden  stuff  and  fruit. 

The  art  of  keeping  garden  fluff  is  to  keep  it  in  dry 
places,  for  damp  will  not  only  make  them  mould  and  give 
again,  but  take  off  the  flavour,  fo  it  will  likewife  fpoil 
any  kind  of  bottled  fruit,  and  fet  them  on  working  ; the 
belt  caution  I can  give,  is  to  keep  them  as  dry  as  poffible, 
but  not  warm,  and  when  you  boil  any  dried  fluff  have 
plenty  of  water,  and  follow  ftridlly  the  diredfions  of 
your  receipts. 

To  keep  GREEN  PEAS. 

Shell  any  quantity  of  green  peas,  and  jufl  give  them 
a boil  in  as  much  fpring  water  as  will  cover  them,  tliea 
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them  in  a fieve  to  drain  : pound  the  pods  with  a 
|i;le  of  the  water  that  the  peas  were  boiled  in,  and  ftrain 
l..at  juice  you  can  from  them,  and  boil  it  a quarter  of 
I i hour  w’ith  a little  fait,  and  as  much  of  the  water  as 
11  think  will  cover  the  peas,  and  pour  in  your  water, 
ken  cold  put  rendered  fuet  over,  and  tie  them  down* 
[;fe  with  a bladder  and  leather  over  it,  and  keep  your 
:tle  in  a dry  place. 

To  keep  GREEN  PEAS  another  •way. 


(Gather  your  peas  in  the  afternoon,  on  a dry  . day  ; 
rl-11  them,  and  put  them  into  dry  clean  bottles,  cork  them 
life,  and  tie  them  over  with  a bladder;  keep  them  in  a 
Dal  dry  pi’ace  as  before. 


I'o  keep  FRENCH  BEANS. 

ILet  your  beans  be  gathered  quite  dry,  and  not  too  old, 
a layer  of  fait  in  the  bottom  of  an  earthen  jar,  then  a 
-er  of  beans,  then  fait,  then  beans,  till  you  have  filled 
kur  jar ; let  the  fait  be  at  the  top,  tie  a piece  of  leather 
^;r  them,  and  lay  a flag  on  the  top,  and  fet  them  in  a 
cellar  for  ufe.  , 

To  keep  FRENCH  BEANS  another  nvay, 

I Make  a ftrong  fait  and  water  that  will  bear  an  egg, 
when  it  boils  put  in  your  French  beans  for  five  or  fix 
i nutes,  then  lay  them  on  a fieve,  and  put  to  your  fait 
d water  a little  bay  falt,^and  boil  it  ten  minutes,  (kirn  it 
dl,  and  pour  it  into  an  earthen  jar  to  cool  and  fettle,  put 
luc  French  beans  into  narrow  topped  jars,  and  pour  your 
::an  liquor  upon  them  : tie  them  clofe  down  that  no  air 
m get  in,  and  keep  them  in  a dry  place. — N.  B.  Steep 
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them  ill  plenty  of  fprlng  water  the  night  before  you  ufe 
them,  and  boil  them  in  hard  water.  i 

i 

To  keep  mushrooms  to  eat  like  ft  ep  ones.  | 

Wafli  large  buttons  as  you  would  for  Hewing,  lay  therrl 
on  fieves,  with  the  ftalks  upwards,  throw  over  them  fomci 
fait  to  fetch  out  the  water  *,  when  they  are  drained  pui 
them  in  a pot  and  fet  them  in  a cool  oven  for  an  hour; 
then  take  them  carefully  out,  and  lay  them  to  cool  and 
drain  j boil  the  liquor  that  comes  out  of  them  with  j 
blade  or  two  of  mace,  and  boll  it  half  away  •,  put  you| 
muflirooms  into  a clean  jar  well  dried,  and  when  th4 
liquor  is  cold  cover  your  mulhrooms  in  the  jar  with  it! 
and  pour  over  it  rendered  fuet,  tie  a bladder  over  it,  fe 
them  in  a dry  clofet,  and  they  will  keep  very  well  mofl  o( 
the  winter. — When  you  , ufe  them  take*  them  out  of  thi 
liquor,  pour  over  them  boiling  milk,  and  let  them  ftan4 
an  hour,  then  flew  them  In  the  milk  a quarter  of  an  hour^ 
thicken  them  with  flour  and  a large  quantity  of  butter 
and  be  careful  you  do  not  oil  it,  then  beat  the  yolks  o 
two  eggs  with  a little  cream,  and  put  it  in,  but  do  not  Id 
it  boll  after  the  eggs  are  in ; lay  untoafted  fippets  rouni 
the  infide  of  the  dilh,  and  ferve  them  up  ; they  will  cai 
near  as  good  as  frefli  gathered  mufhrooms  ; if  they  d; 
not  tafte  ftrong  enough,  put  in  a little  of  the  liquor  *,  thj 
is  a valuable  liquor,  and  it  will  give  all  made  difiies  a flai 
vour  like  frefh  muflirooms.  ' 

To  keep  MUSHTOOMS  another  way. 

Scrape  large  flaps,  peel  them,  take  out  the  InCde,  an* 
boil  them  in  their  own  liquor  and  a little  fait,  then  laj 
them  in  tins,  and  fet  them  in  a cool  oven,  and  repeat  ^ 
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1 they  are  dry  ; put  them  in  clean  jars,  tie  them  clofe 
|L  ’■n,  and  tliey  will  eat  very  good.  ^ 

I To  dry  artichoke  bottoms. 

i"luck  the  artichokes  from  the  (talks  juft  before  they 
! ie  to  their  full  gro"v(Th,  (it  will  draw  out  all  the  ftrings 
L-n  the  bottoms)  and  boil  them  fo  that  you  can  juft  pull 
tthe  leaves,  lay  them  on  tins,  and  fet  them  in  a cool 
:n,  and  repeat  it  till  they  are  dry,  which  you  may 
;iw  by  holding  them  up  againft  the  light,  and  if  you 
1 fee  through  them  they  are  dry  enough  ; put  them  in 
cer  bags,  and  hang  them  in  a dry  place. 

To  bottle  DAMSONS  to  eat  as  good  as  freJJo  ones. 

Get  your  damfons  carefully  when  they  are  juft  turned 
DDur,  and  put  them  into  wide  mouthed  bottles,  cork 
rm  up  loofely,  and  let  them  ftand  a fortnight,  then  look 
! mover,  and  if  you  fee  any  of  them  mould  or  fpot, 
te  them  out,  and  cork  the  reft  clofe  down  j fet  the  ' 
:tles  In  fand,  and  they  will  keep  till  fpring,  and  be  as 
))d  as  frefli  ones. 

A fecond  way  to  bottle  damsons. 

Hake  your  damfons  before  they  are  full  ripe,  and  ga- 
' :r  them  when  the  dew  is  off,  pick  off  the  ftalks,  and  put 
i:m  into  dry  bottles  ; do  not  fill  your  bottles  over  full, 

[id  cork  them  as  clofe  as  you  do  ale,  keep  them  in  a cel- 
,,  and  cover  them  over  with  fand. 

To  prefer ve  damsons  whole. 

'You  muft  take  fome  damfons  and  cut-  them  in  pieces. 

It  them  in  a ficellet  over  the  fire,  with  as  much  water  as 
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will  cover  them  j when  they  are  boiled,  and  the  liquor, 
pretty  ftrong,  drain  it  out ; add  for  every  pound  of  dam- 
fons,  wiped  clean,  a pound  of  fingle  refined  fugar,  put  the 
third  part  of  your  fugar  into  the  liquor,  fet  it  over  the 
fire,  and  when  it  fimmers  put  in  the  damfons ; let  them  | 
have  one  good  boil,  and  take  them  off  for  half  an  hour, 
covered  up  clofe ; then  fet  them  on  again,  and  let  them 
fimmer  over  the  fire  after  turning  them  ; then  take  them 
out- and  put  them  in  a bafon,  ftrew  all  the  fugar  that  was 
left  on  them,  and  pour  the  hot  liquor  over  them  *,  coVtr 
them  up,  and  let  them  fland  till  next  day,  then  boil  them 
up  again  till  they  are  enough  ; take  them  up  and  put  them 
into  pots  ; boil  the  liquor  till  it  jellies,  pour  it  on  them 
when  It  Is  almoft  cold,  and  paper  them  up. 


To  bottle  GOOSEBERRIES. 


Pick  green  walnut  goofeberries,  bottle  them  and  fill 
the  bottles  with  fpring  water  up  to  the  neck,  cork  them 
loofely,  and  fet  them  in  a copper  of  hot  water,  till  they 
are  hot  quite  through,  then  take  them  out,  and  wheni 
they  are  cold,  cork  them  clofe,  tie  a bladder  over,  and 
fet  them  In  a dry  cool  place. 


To  bottle  GOOSEBERRIES  a fecond  uuny. 


Put  one  ounce  of  roach  alum,  beat  fine,  into  a large 
pan  of  boiling  hard  water,  pick  your  goofeberries,  and  pu 
a few  in  the  bottom  of  a hair  fieve,  and  hold  them  in  the 
boiling  water  till  they  turn  white  j then  take  out  the 
fieve,  and  fpread  the  goofeberries  betwixt  two  clear 
cloths,  put  more  goofeberries  in  your  fieve,  and  repeat  i 
till  you  have  done  all  your  berries,  put  the  water  into  : 
glazed  pot  till  the  next  day,  then  put  your  goofeberrie 
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’)  wide  mouthed  bottles,  and  pick  out  all  the  cracked 
! broken  ones,  pour  your  water  clean  out  of  the  pot  and 
up  your  bottles  with  it-,  then  put  in  the  corks  loofely, 
[.  let  them  Hand  for  a fortnight,  and  if  they  rife  to  the 
^ks,'draw  them  out,  and  let  them  ftand  for  two  or  three 
»ss  uncorked,  then  cork  them  clofe,  and  they  will  keep 
))  years.  ^ 

To  bottle  CRANBERRIES. 

\ 

Get  your  cranberries  when  they  are  quite  dry,  put 
pm  into  dry  clean  bottles,  cork  them  up  clofe  and  put 
:in  in  a dry  cool  place. 


To  bottle  GREEN  CURRANTS. 


lather  your  currants  when  the  fun  is  hot  upon  themj 
*[p  them  from  the  ftalks,  and  put  them  into  glafs  bottles, 

1 cork  them  clofe,  fet  them  over  head  in  dry  fand,  and 
\y  will  keep  till  fpring. 

To  hep  GRAPES. 

^ut  your  bunches  of  grapes  with  a joint  of  the  vine 
tthem,  hang  them  up  in  a dry  room  that  the  bunches 
mot  touch  one  another,  and  the  air  pafs  freely  betwixt 
:m,  or  they  will  grow  mouldy  and  rot  5 they  will  keep 

the  latter  end  of  January,  or  longer. N.  B.  The 

•mtiniac  grape  is  the  beft. 
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CHAP.  XVIH. 


Obfervations  on  distilling. 


If  your  {lill  be  limbec,  when  you  fet  It  on  fill  the  top 
with  cold  water,  and  make  a little  pafte  of  flour  and  wa- 
ter, and  clofe  the  bottom  of  your  ftill  well  with  clay,  and 
take  great  care  that  your  fire  is  not  too  hot  to  make  it  boil 
over,  for  that  will  weaken  the  flrength  of  your  water  j 
you  mud  change  the  water  on  the  top  of  your  dill  often, 
and  never  let  it  be  fcalding  hot,  and  your  dill  will  dropj 
gradually  off;  if  you  ufe'a  hot  dill,  when  you  put  on  the! 
top,  dip  a cloth  in  white  lead  and  oil,  and  lay  it  well  oveij 
the  edges  of  your  dill,  and  a coarfe  wet  cloth  over  thg 
top:  it  requires  a little  fire  under  it,  but  you  mud  taka 
care  that  you  keep  it  very  clear  5 when  your  cloth  is  dry;| 
dip  it  in  cold  water  and  lay  it  on  again,  and  if  your  dill 
be  hot  wet  another  cloth,  and  lay  it  round  the  top,  an 
keep  it  of  a moderate  heat,  fo  that  your  water  is  cold 
when  it  comes  oflT  the  dill. — If  you  ufe  a worm  dill,  keejji 
your  water  in  the  tub  full  to  the  top,  and  change  the  wa|i 
ter  often,  to  prevent  it  from  growing  hot ; obferve  to  lei 
all  Ample  waters  dand  two  or  three  days  before  you  worl 
it,  to  take  off  the  fiery  tade  of  the  dill. 


^0  dijlil  CAUDLE  WATER. 


Take  wormwood,  hoayhound,  featherfew,  and  lavenj 
der  cotton,  of  each  three  handfuls,  rue,  peppermint,  ant 
Seville  orange  peel,  of  each  a handful,  deep  them  in  rd 
wine,  or  the  bottoms 'of  drong  beer  all  night,  then  diflj 
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:m  in  a hot  ftlll  pretty  quick,  and  it  will  be  a fine  cau- 
:'.to  take  as  bitters. 

To  diflil  'milk  water. 

^Cake  two  handfuls  of  fpear  or  peppermint,  the  fame  of 
r.n,  one  handful  of  carduus,  the  fame  of  wormwood, 

Ione  of  angelica,  cut  them  into  lengths  a quarter  long, 
fteep  them  in  three  quarts  of  Ikimmed  milk  twelve 
rs,  then  diftil  it  in  a cold  Hill,  with  a flow  fire  under 
clkeep  a cloth  always  wet  over  the  top  of  your  ftill,  to 
L'pthe  liquor  from  boiling  over,  the  next  day  bottle  it, 
Kc  it  well,  and  keep  it  for  ufe. 

To  make  kephnatic  water  for  the  gravel, 

"Gather  your  thorn  flowers  in  May,  when  they  are  in 
bloom,  and  pick  them  from  the  ftems  and  leaves, 

! to  every  half  peck  of  flowers  take  three  quarts  of 
)3on  wine,  and  put  into  it  a quarter  of  a pound  of 
'.rmegs  fliced  and  let  them  fteep  in  it  all  night,  then  put 
nnto  your  ftill  with  the  peeps,  and  keep  a moderate 
n fire  under  it,  for  if  you  let  it  boil  over  it  will  lofe 
ftrength. 

To  dljlil  PEPPERMINT  WATER. 

j^et  your  peppermint  when  it  is  full  grown,  and  before 
sieds,  cut  it  in  fliort  lengths,  fill  your  ftill  with  it,  and 
it  half  full  of  water,  then  make  a good  fire  under  it, 

' when  it  is  nigh  boiling,  and  the  ftill  begins  to  drop 
four  fire  be  too  hot  draw  a little  out  from  under  it,  as 
1 fee  it  requires,  to  keep  it  from  boiling  over,  or  your 
<er  will  be  muddy  \ the  flower  your  ftill  drops,  the  wa* 
'will  be  the  clearer  and  ftronger,  but  do  not  fpcud  it 
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too  far ; the  next  day  bottle  it,  and  let  it  (land  three  or' 
four  'days  to  take  off  the  fire  of  the  ftill,  then  cork  it  well,; ! 
and  it  will  keep  a long  time. 

To  dijlil  ELDER  FLOWERS. 

. Get  your  elder  flowers  when  they  are  in  full  bloom, | 
fhake  the  bloflbms  ofl^,  and  to  every  peck  of  flowers  putj 
one  quart  of  water,  and  let  them  deep  in  it  all  night ; then| 
put  them  in  a cold  IHll,  and  take  care  that  your  waterf 
comes  cold  off  the  ftill,  and  it  will  be  very  clear,  and  drawf 
it  no  longer  than  your  liquor  is  good,  then  put  it  into  boN 
ties,  and  cork  it  in  two  or  three  days,  and  it  will  keep  a| 
year. 

To  dtjlil  ROSE  WATER. 

Gather  your  red  rofes  when  they  are  dry  and  ful^ 
blown,  pick  off  the  leaves,  and  to  every  peck  put  onej 
quart  of  water,  then  put  them  into  a cold  ftill,  and  mak^ 
a flow  fire  under  it ; the  flower  you  diftil  it  the  better  itj 
is  5 then  bottle  it,  and  cork  it  in  two  or  three  days  time^ 
and  keep  it  for  ufe. — N.  B.  You  may  diftil  bean  flower^# 
the  fame  way.  ‘I 

To  dijlil  PENNY  ROYAL  WATER. 

Get  your  penny  royal  when  it  is  full  grown,  and  be^ 
fore  it  is  in  bloflbm,  then  fill  your  cold  ftill  with  it,  an(| 
put  it  half  full  of  water,  make  a rhoderate  fire  under  i^ 

, and  diftil  it  off"  cold,  then  put  it  into  bottles,  and  cork  ij 

in  two  or  three  days  time,  and  keep  it  for  ufe.  i 

\ ) 

LAVENDER  WATER. 

! 
i 

To  every  twelve  pounds  of  lavender  neps  put  one  qua^ 
of  water,  put  tliem  into  a cold  ftill,  and  make  a flow  fit  L 


To  d'jlil 
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•r  It,  and  diftil  it  ofF  very  flow,  and  put  it  Into  a pot 
ou  have  dlftilled  it  off  as  flow  as  before,  then  put  it 

bottles,  and  cork  it  well. 

». 

To  diftll  SPIRITS  of  WINE. 

ake  the  bottoms  of  ftrong  beer,  and  any  kind  of  wines, 
hem  into  a hot  ftill  about  three  parts  full,  then  make 
'y  flow  fire  under,  and  if  you  do  not  take  great  care 
r’cp  it  moderate,  it  will  boil  over,  for  the  body  is  fo 
,g  that  it  will  rife  to  the  top  of  the  ftill  ; the  flower 
diftil  it  the  ftronger  your  fpirit  will  be  ; put  it  into 
■ arthen  pot  till  you  haue  done  diftilling,  then  clean 
ftill  well  out,  and  put  the  fpirit  into  it,  and  diftil  it 
as  before,  and  make  it  as  ftrong  as  to  burn  in  your 
then  bottle  it,  and  cork  it  well,  and  keep  it  for  u£e. 


rredl  LIST  of  every  Thing  in  Seafon  in  every  Month  in 


the  TEAR. 

JANUARY. 
“ FISH, 

IP 

Soles 

Smelts 

1 

Flounders 

Whitings 

Plaice 

Lobfters 

Teys 

Turbot 

Crabs 

Thornback 

Prawns 

fifli 

Skate 

Oyfters 

t 

Sturgeon 

MEAT 

Veal 

Pork 

•n 

Houfe  Lamb 
Qji 

34® 


Pheafants 

Partridges 

Hares 

Rabbits 


1 
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poult RT,  ^c. 


Cabbage 
Savoys 
Coleworts 
Sprouts 

Broccoli,  purple 
and  white 
Spinage 
Mint 
Cucumbers  in  hot 
houfes 
Thyme 
Savoury 
Pot  Marjoram 
Hyffop 

Apples 
Pears 
Nuts 


Woodcocks 

Pullets 

Snipes 

Fowls 

Turkeys 

Chickens 

Capons 

Tame  Pigeons 

ROOTS,  ^c. 

Cardoons 

Lettuces 

Beets  ' 

Creflcs 

Parfley 

Muftard 

Sorrels 

Rape 

Chervil 

Radith 

Celery 

Turnips 

Endive 

Tarragon 

Sage 

Salfifie 

: Parfnips 

1o  be  bad  though 

Carrots 

not  in  Jeafdh. 

Turnips 

Jerufalem  Arti- 

Potatoes 

chokes 

Scor2onera 

Afparagus 

Skirrets 

Muflirooms 

FRUIT, 

Almonds 

Medlars 

Services 

Grapes 

Cod 

Soles 

Sturgean 

Plaice 

Flounders 

Turbot 

Thornback 

Beef 

Flutton 


FEBRUARY. 

FISH, 

Skate 
Whiting 
Smelts 
Lobfters  . 

Crabs 
Oyfters 
Prawns 

MEAT. 

Veal 

Houfe-Lamb 


Tench 

Perch 

Carp 

Eels 

Lampreys 
Craw  filh 


Pork 


\ /. 


'/// 


y/Mf  ^ 


ii'iiiii|]l|i 


auiiWL'-' 


i 


j 

-i 
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Kkeys 

POULTRTy 

Chickens 

Woodcocks 

tons 

Pigeons 

Snipes 

cets 

Pheafants 

Hares 

>yls 

Partridges 

Tame  rabbits 

ROOfS,  ^c. 

■hages 

hluftard 

Afparagus 

D)ys 

Rape 

Kidney  Beans 

reworts 

RauiOies 

Carrots 

wuts 

Turnips 

Parfnips 

cccoli,  purple 

Tarragon 

Potatoes  ' 

nnd  white 

Mint 

Onions 

ddoons 

Burnet 

Leeks  < 

tts 

Tan  fey 

Shalots 

tlley 

Thyme 

Garlic 

rrvil 

Savoury 

Rocombole 

live 

Marjoram 

Salfihe 

[rrcl 

Skirrets 

fcery 

Alfo  ma^  be  hady 

Scorzonera 

Irrdbeets 
ace 


Forced  Radifhes 


Jerufalem  Arti- 
chokes 


uiles 

- Cucumbers 

\ 

FRUIT. 

rrs 

Apples 

Grapes 

« ' 

MARCH. 

MEAT. 

1 m 

Veal 

Pork 

:.:ton 

Houfe-Lamb 

POULTRT, 

Ikeys 

Fowls 

Pigeons 

lets 

Chickens 

Tame  Rabbits 

1 ons 

Ducklings 

1 • 

i; 

FISH. 

\ 

1 ;■? 

Eels 

Soles 

cU 

Mullets 
. Qw,  3 

Whitings 

%■ 

J 
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Turbot 

Plaice 

Crabs 

Thornback 

Flounders 

Craw  fifli 

Skate 

. Lobfters 

Prawns  | 

Carrots 

ROOTS,  ^c. 
Broccoli 

Muftard  j 

Turnips 

Cardoons 

Rape  ; 

Parfnips 

Beets 

Radilhes  ‘ 

Jerufalem  Art! 

- Parfley 

Tarragon  | 

chokes 

Fennel 

Mint  j 

Onions 

Celery 

Burnet 

Garlic 

Endive 

Thyme 

Shalots 

Tanfey 

Winter  Savoury 

Coleworts 

Muflirooms 

Pot  Marjoram 

Borecole 

Lettuces 

Hyflop 

Cabbage 

Chives 

Cucumbers 

Savoys 

Crefles 

Kidney  Beans 

Spinage 

Pears 

FRUIT. 

Apples 

Forced  Strawberries; 

.1  T 

APRIL. 

FISH. 


Carp 
Chub 
(Tench 
Trout  ' 
Craw  fifli 

Salmon 

Turbot 

Soles 

Skate 

Mullets 

Smelts 

Herrings 

Crabs 

Lobfters 

Prawns 

MEAT. 

Beef 

Mutton  Veal 

Lamb 

POULTRT,  ^c. 

Pullets 

Fowls 

Chickens 

Ducklings 

Pigeons 

ROOTS,  ^c. 

Rabbits 

Leverets 

Coleworts 

Sprouts 

Broccoli 

Young  Onions 

Celery 

Endive 

Lettuces 

All  forts  of  fmall, 
Salad 
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.-pillage 

Sorrel 

Thyme 

tennel' 

Burnet 

All  forts  of  Pot- 

'jarfley 

'I’hervil 

Tarragon 

Radifbes 

FRUIT, 

Flerbs 

.ipples 

Forced  Cherries 

Apricots  for  Tarts 

'ccars 

and 

* . 

- 

M A Y.* 
FISH. 

■ N 

■ \ 

^arp 

'.’ench 

Salmon 

Lobllers  ' , . 

Soles 

Craw  fifli  * 

,tels  . ■ 

Turbot " 

Crabs  ' 

'•'rout 

Herrings 

Prawns 

!;hub 

Smelts 

MEAT. 

ceef  Mutton  Veal  Lamb 

POULTRT,  ^c.  • > 

uullets 

Green  Geefe 

Rabbits 

cowls 

Ducklings 
Turkey  Poults 

ROOTSy  ^c. 

Leverets  ' 

ihickens 

aarly  Potatoes 

Balm 

Savoury 

.arrots 

Mint 

All  other  fweet  - 

Vurnips  , 

Piirflain 

Herbs 

. adilhes 

Fennel 

Peas 

.•arly  Cabbages 

Lettuces 

Beans 

.auli:9owers 

Crefles 

Kidney  Beans 

, .rtichokes 

Muftard 

Afparagus  - 

pinage 

All  forts  of  fmall 

Tragopogon 

-arfley  ► 

Salad  Herbs 

Cucumbers,  &c. 

correl 

Thyme 

FRUIT. 

cears 

And  Melons 

Goofeberries 

•pples 

With  Green 

And  Currants 

t:rawberrles 

Iherries 

Apricots 

for  Tarts 

0-4 

1 
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JUNE. 

Beef 

MEAT. 

Veal 

Buck  Venlfon 

Mutton 

I<amb 

PGULTRT,  ^c. 

Fowls 

Ducklings 
Turkey  Poults 

Wheat  Ears 

Pullets 

Leverets 

Chickens 

Plovers 

Rabbits 

Green  Geefe 
Trout 

FISH, 

Salmon 

Herrings 

Carp 

Soles 

Smelts 

Tench 

T urbot 

Lobfters 

Pike  . 

Mullets 

Craw  hfli  ' 

Eels 

Mackarel 

Prawns 

V. 

ROOTSy  ^c. 

Carrots 

Afparagus 

Rape 

Turnips 

Kidney  beans 

Crelfes 

Potatoes 

Artichokes 

All  other  fmall 

Parfnips 

Cucumbers 

Salading 

Radiflies 

Lettuces  i 

Thyme 

Onions 

Spinage 

All  forts  of  Pot 

Beans 

Parlley 

Herbs 

Peas 

Purflane 

Cherries 

FRUIT. 

Apricots 

Nedlarinei 

Strawberries 

Apples 

Grapes 

Goofeberries 

Pears 

Melons 

Currants 

Some  Peaches 

Pine  Apples 

Mufcaclines 

JULY. 

MEAT. 

Beef 

Veal 

Buck  Venifon 

Mutton 

Lamb 
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'I'ullets 

POULTRr,  tsfc. 
y 

Ducklings 

Wheat  Ears 

. owls 

Turkey  Poults 

Plovers* 

I'.hickens 

Ducks 

Leverets 

'.igeons 

Young  Partridges 

Rabbits 

lireen  Geefc 

Pheafants 

-od 

FISH'. 

Herrings 

Skate 

Haddocks 

Soles 

Thornback 

Ilullets 

Plaice 

Salmon 

Ilackarei 

Flounders 

Carp 

’’ench 

Eels 

Prawns 

•like 

Lobfters 

Craw  fifli 

ROOTS y 

' 

jf:!arrots 

Cabba^s 

All  forts  of  fmj 

■I’urnips 

Sprouts 

Salad  Herbs 

Vcotatoes 

Artichokes 

Mint 

KLadifhes 

Celery 

Balm 

Bunions 

Endive 

Thyme 

Blarlic 

. Finocha 

All  other  Pot 

ttLOcomboIe 

Chervil 

Herbs 

jlccorzonera  . 

- Sorrel 

Peas 

1 aalliHe 

Purflain 

Beans 

1 Iluflirooms 

Lettuces 

Kidney  Beans 

1 iaulidowers 

Crefles 

1 (ears 

FRUIT. 
■ Ne(Slarines 

Strawberries 

Hopples 

Plums 

Rafpberies 

it'  herries 

, Apricots 

Melons 

il^eaches 

Goofeberries 

Pine  Apples 

<eef 

lllutton 


AUGUST. 

MEAT. 

Veal  Buck  Venifon 

Lamb 
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POULiRTy  ^c. 


Pullets 

Ducklings 

Pheafants 

Fowls 

Leverets 

Wild  Ducks 

Chickens 

Rabbits 

Wheat  Ears 

Green  Geefc 
Turkey  Poults' 

Pigeons 

FISH. 

Plovers 

f 

Cod 

Mullets 

Eels 

Haddocks 

Mackarel 

Lobfters 

Flounders 

Herrings 

Craw  fifli 

Plaice 

Pike 

Prawns 

Skate 

Thornback 

Carp 

Oyfters  : 

ROOTS,  ^c.  j 

Carrots 

Beans 

Finocha  I 

Turnips 

Kidney  Beans 

Parfley 

Potatoes 

Muflirooms 

Lettuces 

Radilhes  ' 

Artichokes 

All  forts  of  fweet 

Onions 

Cabbages 

Salads 

Garlic 

Cauliflowers 

Thyme 

Shalots 

Sprouts 

Savoury 

Scorzonera 

Beets 

Marjoram 

Salfifie 

Celery 

All  forts  of  fmall 

Peas 

,Endive 

Flerbs 

FRUIT. 

Peaches 

Pears 

Strawberries 

Neflarines 

Grapes 

Goofeberries 

Plurhs 

Figs 

Currants 

Cherries 

Filberts 

Melons 

Apples 

Mulberries 

Pine  Apples 

SEPTEMBER. 

MEAT. 

Beef 

Veal 

Pork 

Mutton 

Lamb' 

Buck  Venifon 

POULTRT, 

isfc. 

Geefe 

Chickens 

Pullets  j 

Turkeys 

Ducks 

Fowls  i 
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[Teals 

Hares 

Pheafants 

’Mgeons 

^ Rabbits 

Partridges 

.jarks 

::6d 

FISH. 

Skate 

Tench 

■Haddocks 

Soles 

Pike 

'^lounders 

Smelts 

Lobfters 

'Maice 

Salmon 

Oyfters  ' 

Thornback 

Carp 

!larrots 

ROOTSi  ^c. 
Kidney  Beans 

Finocha 

.^urnips 

Muflirooms 

Lettuces,  and  all 

jf.'otatoes 

. Artichokes 

forts  of  fmall 

Bihalots 

Cabbages 

Salads 

ft)nions 

Sprouts 

Chervil 

IL'.eeks 

Cauliflowers 

Sorrel 

jJarlic 

Cardoons 

Beets 

ccorzonera 

Endive 

Thyme,  and  all 

jalfifie 

Celery 

forts  of  Soup 

Veas 

Parfley 

Herbs 

keans 

FRUIT. 

'teaches 

Walnuts 

Lazaroles 

Hums 

Filberts 

Currants 

l.pples 

Hazel  Nuts 

Morello  Cherries 

'tears 

Medlars 

Melons 

1 rapes 

Quinces 

Pine  Apples 

fsef 

OCTOBER. 

MEAT. 

Lamb 

Pork 

Hutton 

Veal 

Doe  Venifon 

POULTRY,  ^c. 

eefe 

Rabbits 

Larks 

turkeys 

Wild  Ducks 

Dotterels 

iigeons 

Teals 

Hares 

lulkts 

Widgeons 

Pheafants 

0^6 
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Fom4s 

Woodcocks 

Partridges 

Chickens 

Snipes 

FISH. 

Dorees 

Gudgeons 

Salmon  Trout 

Holobert 

Pike 

Lobfters 

‘ Bearbet 

Carp 

Cockles 

Smelts 

Tench 

Mufcles 

Brills 

Perch 

Oyfters 

ROOTS,  ^c. 

Cabbages 

Scorzonera 

Chardbeets 

Sprouts 

Leeks 

Corn  Salads 

Cauliflowers 

Shalots 

Lettuces 

Artichokes 

Garlic 

All  Sorts  of 

Carrots 

Rocombole 

young  Salad. 

Parfnips 

Celerv 

Thyme  , 

Turnips 

Endive 

Savoury 

Potatoes 

Cardoons 

All  Sorts  of  Pot 

Skirrets 

Chervil 

Herbs 

Salfifie 

Finocha 

FRUIT. 

Peaches 

Quinces 

Filberts 

Grape's 

Black  and  white  Hazel  Nuts 

Figs 

Bullace 

Pears 

Medlars  ' 

W alauts 

Apples 

Services 

N 0 V E M B 

E R. 

MEAT. 

% 

Beef 

Veal 

Doe  Venifoii' 

Mutton 

Houfe  Lamb 

POULT  RTy 

^c. 

Geefe 

Wild  Ducks 

Dotterels 

Turkeys 

Teals 

Hares 

Fowls 

Widgeons 

Rabbits 

Chickens 

Woodcocks 

Partridges 

Pullets 

Snipes 

Pheafants 

Pigeons 

Larks 
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Ifurnets 
))orees 
Uoloberts 
loearbets 
i.  almou 

!Jarrots 

.^urnips 

’/arfnips 

’’otatoes 

likirrbts 

).>alfifie 

bcorzonera 

'Onions 

.jceks 

iihalots 

’’ears 

\\.pples 

Uullace 


3eef 

'Vlutton 

Turbot 

CGurnets 

Sturgeon 

IDorees 

IMoloberts 

iBearbets 

fGeefe 

Turkeys 

hPullets 

[pigeons 


FISH. 

*- 

Salmon  Trout 

Gudgeons 

Smelts 

Lob  lie  rs 

Carp 

Oyfters 

Pike 

Cockles 

Tench 

Mufcles 

ROOTS, 

' 

Rocombole 

Cardoons 

Jerufalem  Arti- 

Parfley 

chokes 

CrelTes 

Cabbages 

Endive  ' , 

Cauliflowers 

Chervil 

Savoys  ' 

Lettuces 

Sprouts 

All  Sorts  of  fmall 

Colewort 

Salad  Herbs 

Spillage 

Thyme,  and  other 

Chardbeats 

Pot  Herbs 

FRUIT. 

Chefnuts 

Medlars 

Hazel  Nuts 

Services 

Walnuts 

Grapes 

DECEMBER. 

MEAT. 

Veal 

Pork 

Houfe  Lamb 

Doe  Venifon 

FISH. 

Smelts 

Gudgeons 

Cod 

Eels 

Codlings 

Cockles 

Soles 

Mufcles 

Carp 

Oyllers 

POULTRT,  ^c. 

Chickens 

Wild  Ducks 

Hares 

Teals 

Rabbits 

Widgeons 

Woodcocks 

Dotterels 
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Capons 

Snipes 

Partridges 

Fowls 

Larks  » 
ROOTSy  l^c. 

Pheafants 

Cabbages 

Potatoes 

Garlic 

Savoys 

Skirrets 

Rocombole 

Broccoli,  purple 

Scorzonera 

Celery 

and  white 

Salfifie 

Endive 

Carrots 

Leeks 

Beets 

Parfnips 

Onions 

Spinage 

Turnips 

Shalots 

Parlley 

Lettuces 

Cardoons 

Thyme 

Crefles 

Forced  Afpara- 

All  forts  of  Pot 

All  forts  of  fmall 
Salads 

gus 

FRUIT. 

Herbs 

Apples 

Services 

Hazel  Nuts 

Pears 

CHefnuts 

Grapes 

Medlars 

Walnuts 

/,  DireHions  for  a grand  table. 

January  being  a month  when  entertainments  are 
moft;  ufed,  and  moft  wanted,  from  that  motive  I have 
drawn  my  dinner  at  that  feafon  of  the  year,  and  hope  it 
will  be  of  fervice  to  my  worthy  friends  ; not  tha,t  I have 
the  lealt  pretenfion  to  confine  any  lady  to  fuch  a particu- 
lar number  of  diflies,  but  to  choofe  out  of  them  what 
number  they  .pleafe,  being  all  in  feafon,  and  moft  of  them 
to  be  got  without  much  difficulty  j as  I,  from  long  expe- 
rience, can  tell  what  a troublefonie  talk  it  is  to  make  a 
bill  of  fare  to  be  in  propriety,  and  not  to  have  two  things 
of  the  fame  kind  *,  and  being  defirous  of  rendering  it  eafy 
for  the  future,  have  made  it  my  ftudy  to  fet  out  the  din- 
ner in  as  elegant  a manner  as  lies  in  my  power,  and  in  the 
modern  tJifte ; but  finding  I could  not  exprefs  myfelf  to 
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:2  underftood  by  young  houlekeepers  in  placing  the  difhes 
.non  the  table,  obliged  me  to  have  two  copper  plates,  as 
am  very  unwilling  to  leave  even  the  weakeit  capacity 
:n  the  dark,  being  my  greateft  fhudy  to  render  my  whole 
work  both  plain  and  eafy.  As  to  French  cooks,  and  old 
'xperienced  houiekeepers,  they  have  no  occafion  for  my 
iifliftaiice,  it  is  not  from  the'm  I look  for  any  applaufe. 

; have  not  engraved  a copper  plate  for  a third  courfe,  or 
iicold  collation,  for  that  generally  confifts  of  things  ex- 
rravagant , but  I have  endeavoured  to  fet  out  a defert  of 
v'weetmeats,  which  the  induftrious  houfekeeper  may  lay 
Lap  in  fummer  at  a fmall  expenee,  and  when  added  to 
vwhat  littje  fruit  is  then  in  feafon,  will  make  a pretty  ap* 
fpearance  after  the  cloth  is  drawn,  and  be  entertaining  to 
tche  company.  Before  you  draw  your  cloth,  have  all  your 
ffweatmeats  and  fruit  dilhed  up  in  China  dllhes  or  fruit 
Ibafkets  -,  and  as  many  dilhes  as  you  have  in  one  courfe, 
ffo  many  balkets  or  plates  your  defert  mull  have  ; and  as 
rmy  bill  of  fare  is  twenty  five  to  each  courfe,  fo  muft  your 
^ defert  be  of  the  fame  number,  and  fet  out  in  the  fame 
rmanner,  and  as  ice  is  very  often  plentiful  at  that  time,  it 
'will  be  eafy  to  make  five  different  ices  .for  the  middle, 
either  to  be  ferved  upon  a frame  or  without,  with  four 
plates  of  dried  fruit  round  them,  apricots,  green  gages, 
grapes,  and  pears — the  four  outward  corners,  piftachio 
nuts,  prunellas,  oranges,  and  olives— the  four  fquares, 
nonpareils,  pears,  walnuts,  and  filberts — the  two  in  the 
centre,  betwixt  the  top  and  bottom,  chefnuts,  and  Por- 
tugal plums — for  fix  long  difhes,  pine  apples,  French 
plums,  and  the  four  brandy  fruits,  which  are  peaches, 
nectarines,  apricots,  and  cherries. 
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